Private Labels Climb 
Monorails Double Output 


Control Cleanup Costs 


3 
$1.00 
o4 
In foods and beverages. p. 41 


FOOD FOR THOUGHT... 


CANCO 
PRESSURE 
CANS 


The potential for push-button" foods 
is enormous. Explore this opportunity 
now —with Canco! 


salad dressing, honev, svr Ips. Meat tender 
zers, Cheese spreads, seasonings and sauces 
to mention only a few 

Canco scientists working diligently to 
meet this challenge. Drawing on e com 


1d 
pT 


Od- 


Contact your Canco representative now to 


explore the possil 


=x 

x 


product in a pressure can. 
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CAN 
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W areas OT product Gevelopment Offer as 
nuch promise as loods in convenient pressure 
cans. The Whipped cream and topping can 
pioneered by Canco, 1s used daily in millions 
: of homes Zecently introduced pressurized 
and fudge toppings seem headed tor the same 
Yet this field is virtually untouched and 
Re the number of potential products is enormous 
pany’s unsurpassed experience in food and 
“ontainer research. thev ar lavicing eneciz 
Ccontaimer research, they are CGevising special 
7 
ne wit} “tino reculte!l 
: > 4 uct With exciting results 
€ 
: 2 For more data, circle 246 on Reader Service Card ee 


JULY 


1958 


FOR MANAGEMENT _ VOL 30 NO. 
Trends & Forecasts...... 7 Comments & Questions... 31 
Developments to Watch.. 13 Se KG 37 
Washington Report...... 19 Men & Companies ...... 117 
GENERAL FE | Nationwide Report: Still No in 41 
They Teach Human Always H Have a Man to 'Step In’... 44 
‘How Can Yo You Get Merit Ratings?. 49 
MARKETING Labels Climb Into Key bg Positions (B-1) 52 
Quick Marketing Sharpens Field Selling 56 
“Teor -Made Milk Protein Solids Versatile Product Improvers (B-2) 78 
ENGINEERING «How by and Costs (B-3) ..... 94 
& TECHNOLOGY Working fa ng tasks, g g g 
New Equipment & Supplies 121 Classified Advertising ... 144 
Service |Just Off the Press....... 135 Advertisers’ Index ...... 148 
Center |Useful New Books ...... 139 Advertisers’ Literature ... 150 
Recent Inventions ....... 143 + Reader Service . . . Back of issue 


* Free reprint available. Write key number (follow- 
ing title) on Reader Service Card, back of issue. 


7 


= 


W| LOWEST-COST ABBE: 


Just Load-Light-Look... 


get top accuracy readings in seconds! 
Dependable quality control is high-speed routine with a B&L Abbe-3L Re- 


tractometer .. 


. and the price is the lowest in the field. You can easily test 


several samples a minute. Horizontal prism assembly is right up front, loads 


or wipes in a wink. Duo-Speed control gives you rapid scanning or fine line 


setting at the touch of a finger. Precision scale reads instantly to .0005; reliable 


estimates to .QOO1. Practical range: Np 1.30 to np 1.71 (NEW! High Range 


Abbe-3L, nypy 1.45 to nyy 1.84 range, for high-index liquids. Send for quotation). 


LL 


Refracto- 


Hand 
Juice 
Dipping 


— BAUSCH & LOMB OPTICAL CO. 

- 60331 St. Paul St., Rochester 2, N. Y. 

g Send me complete data on the following B&L 
go meters: 

@ © Abbe-3L Industrial 

| High Range Abbe-3L ] Butyro 

Precision Oil Grading 

i I'd like a demonstration of the models checked above. 
i 

a NAME, TITLE 

COMPANY 

i ADDRESS 


COMPLETE 
| 


MAIL COUPON FOR DATA AND 


LOAD! Fronr horizontral 
prisms for easiest load- 
ing ever 


LIGHT! Comfortably low- 
positioned hold-down 
switch lights scale 


A 
4 
LOOK! See accurate read- 


ing instantly on illumi- 
nated scale 


ON-THE-JOB DEMONSTRATION OF — 
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FOOD (Formerly Food Industries) 
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Oakite Hurriclean 


For 


Hurriclean 


class by 


slicing 


itself. 


Time-Slicer 


the Oakite 


Steam-Detergent Gun is in a 


sanitation time, 


No other heavy-duty steam 


gun comes even near it for cool, light, easy 


handling. As a result, no other steam gun 


can be put to work at so many different 


locations in the plant. 


Here are some typical cleaning operations 
in food plants where the Oakite Hurriclean 


Gun, 


charged with a recommended Oakite 


detergent, is doing the job in record time 


with outstanding results: 


Steam-Detergent Gun 


Cool-handling. Steam travels 


in inner, 


insulated tube. 


Outer tube conveys the cool 


detergent solution. 


Mixing 


takes place at the nozzle.Gun 
is always cool to the touch. 


Light-handling. Weighs a 


mere 614 Ibs. 


Easy-handling. A twist of the 
tube grip « 


of spray. 


ing “from under” 


changes direction 
No dragging 


For 


Conveyors 


filling, capping, sealing 
equipment 


posteurizers 
can closing units 
holding tanks 
cooler coils 
filters 


grinders, slicers, pulpers, 
cutters, peelers, hullers, 
huskers, graders 


blanchers 
cookers, vats, kettles 
dehydrating equipment 


mixers, beaters, blenders, 
emulsifiers 


floors, walls, ceilings 


For details about the Hurriclean steam- 


detergent gun, call your local Oakite 


and man or write to Oakite Products, Inc., 
kinking of hose lines. Clean- 


26G Rector St., 


cal Service Representatives in Principal Cities of U. S. and Canade 
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OTHER FMC TOMATO EQUIPMENT: 


Flood Washers + Peeling & Inspection 
Tables + Juice, Paste & Puree Fillers + 
Vertical Screw Presses + Scalders + Juice 
Extractors + Fillers (Juices, pastes, purees) 
+ Heating Coils & Stainless Steel Tanks + 
FMC Continuous Pressure 
Cookers & Coolers » Atmospheric Cookers 
& Coolers + Low Pressure Lines + Flash 
Pasteurizers 


Matched, Complete-Line Equipment 


MAKES A BIG DIFFERENCE 
IN TOMATO PROCESSING! 


| 


Continuous, Thorough Washing, Sorting & Scalding 


Uniform Chopping at 25 tons per hour 


Here’s what it means to have well-matched FMC tomato equipment: each 
highly specialized piece complements the rest —in basic design, space 
requirements, construction, capacity, speed and ease of operation. With 
an “all-FMC” plant there won't be a misfit in the line. Most important, the 
quality of your pack will show the difference. Details on all items sent 
gladly on request, or call your nearest FMC representative. 


Putting Ildeas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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With 3.8°. profit increase, 


+ 


Retail food sales in Mav were 9 
chains, a survev by N. Y. Times 1 


SERVICE to 
EXECUTIV 


food manufacturers stand alone in performance 


tor first quarter of “55. Profit dropped sharplv for all industn 


I 


higher than a vear earlier for eight leading 


} 


VCdls. 


Pay increases totaling 20¢ per hr. over a 3-vr. period have been granted to 
workers in eight major Dallas bread bakeries, indicative of upward trend in 
sts. ‘Three-weel it ifter 12 t 


‘s \lert food manufacturers are taking close look at co-op ertising. Some 


ire dropping, others are tightening contracts 
= I'rend is to special package designs for institutional food buvers. Opportunit 
is seen ft promote Dra! nd Tp ite image i i < ick that alec 
2 5 Forecast for wheat production is 34°. more than last vear 
This includes 51°% gain in winter wheat, drop in spring wheat 

Peach production increase of 19°¢ is expected, to 74.5 million bu. And pear 
rop decrease of 11°, to 28 million bu., is forecast 
“ Late spring potato crop is estimated at 27.1 million ewt., down 10 But 
early summer crop is put at 9.6 mill cu 

. Meat supply in second half of °5S will be somewhat larger than last vear, with 
price decline indicated. Cattle on feed April ran above a vear earlier 
Hog and poultry production will be 
. Vending machines can expand total market for milk, a 21-month experiment 
in Martinsburg, W.. Va.. indicates. Amounting to 2.5 f total sales midway 

11) tect noaing taner } + +} } 
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Commodities, exc! food 
and autos 


Automobiles ond parts 
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Benson Cites Food Challenge 
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SCALES 


EASIER READING... 


ACCURATE...LONGER LIFE 


g 


DIAL SCALES make your weighing eas- 
ier and faster...and Howe has hundreds 
of standard dial scales on which you can 
get quick delivery at favorable prices. 


And these are the latest, most modern 


representative or Howe Scale, Rutland, Vt 


*Your Howe representative 
can explain it in detail, but 
it’s a new ond patented de- 
sign which gives even 
greater accuracy, longer 
scale life. 


NEW! DIAL SCALE CATA- 
LOG. Just out! Ilustrated; 
gives specifications on doz 
ens of standord and special 
types for industry and agri- 
culture. Send for your free 
copy now! 


INDUSTRIES, 
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dial scales available. You'll find many 


You probably have an unusual weigh- 
ing problem—or you may just be inter- ig, CURR, 
ested in finding out about the many new ~ 
and better dial scale types now avail- 
able. Either way, contact your local Howe 


Trends & Forecasts 


up about 9%. 
If families raised their 


the standards, the market 
pand about 6% 
Ihe people of the Uni 


living. Thev would gladly 


nd the nght quality. 


Frozen OJ off 20.6% 


Frozen orange concentra 
ers in Florida ended thei 


season with a 57,250,000 
against 2,200,000 gal. il 


more than double those 
igO—$2.25 per doz. 6 oz 
non-advertised brands. A 


despite the price 


lion of frozen orange juic 
trate, and expects to quad 
chases within the next twe 


breath” is announced as an ar 


enough? 


unusual features as standard equipment, ‘ 
including Howe’s exclusive Tape Drive 
Dial Mechanism.* Naturally, you can use 
Howe accessories for printed weight rec- 
ords, remote weight indications, and —— fi S 
many other weight control operations. Se. 


Evening Post.” Sort of a Pc 
scorched frankfurters and ea 


> Fish firms are advised to t 


ness is no place for fishheads 


> Farm diets in the North Ce 
basket area of the country are 


For that it takes research? 


> Prime Ribs a la Milton 


quilized steers is not a new 


Hennessey. 


INC. Precious little fellow. 
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HORS D’OEUVRES 


P Garlic which instantly loses its “after 


HUNDREDS OF HOWE low in calcium were to raise their 


consumption to the recommended 


A level, milk consumption 


would go 


consump 


tion of fruits and vegetables to meet 


would ex 


ted States 


ire still on a hamburger standard of 


eat much 


more beefsteak at the nght price 


te produc 
r 1957.58 
gal. pack, 
1 1956-57 


season. But wholesale prices are 


of a vear 
. cans for 
nd move 


ment of concentrate has been strong 


West Germany purchased $6 mil- 


e concen 
tuple put 
VearTs 


nazing new 


discovery. But is “instantly” — quick 


j 


‘ 


> Food companies participated in a 30 
page “encouragement” of outdoor cook 
ing in the June 25 issue of ‘Saturday 


»st toast to 
tthy eating 


to the tune of $750,000,000 a vear. 


hink big if 


they hope to increase sales. The fish busi- 


ntral bread- 
better than 


city diets, USDA researchers conclude. 


from tran 
idea. Years 


ago a smart chef used brandy to relax 
turkeys before dispatching them for din 
ner. So the honors go to Turkey a la 


PA growing child of 3 requires three 


THE HOWE SCALE CO. RUTLAND, VERMONT | iis own weight in food 


A BUBSISGIART © Ff BAPE 


every week. 
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HOW YOU CAN MAKE THEM SAY “HOT DOG!” 


When it’s barbecue time anywhere it’s time for the whole family to enjoy 
an old American favorite—hot dogs. And father, mother, and kids will all 
want more when your frankfurters are flavor-enhanced with Huron* MSG, 
the monosodium glutamate derived from wheat. MSG not only helps bring 
out the delicious flavor but also locks it in so your franks will always have 
that “just made” taste. 

Most meat products, frosted foods, soups, and canned foods are more 
flavorful with MSG. With no flavor of its own, MSG bolsters the character- 
istic savor of each ingredient, making the whole a more tempting dish. For 
complete technical information on MSG and other Hercules products for 
the food industry, write: 


HURON* HURON MILLING DIVISION 
Virginia Cellulose Department HERCULES POWDER COMPANY Wilmington 99, Delaware 
MANUFACTURERS OF AGE-IT* AND HVP*; WHEAT GLUTEN AND WHEAT STARCH 
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1 On Sunday, March 16, fire broke out in the smokehouse of Bluebird Food Products, Philadelphia. Flames 
spread from a pan of meat fat to the walls and roof. All instruments and wiring were damaged. 
Inset shows the Honeywell thermometer-controller that withstood the blaze. 


Honeywell service begins when 
you first decide you need instru- 
ments, and continues long after 
they’re installed. It includes: 


Preliminary engineering, be- 
fore specifications are written. 
Application engineering for installa- 
tion and startup. 

Service engineering help from your 
nearby Honeywell branch. 

Periodic service and swift help in 
emergencies. 


Training of your operators at the 


Honeywell Instrumentation Educa- 
tion Center. 


Arounp-THE-CLOCK help in emergencies 


is but one of many Honeywell services 
that give you extra value for your invest- 
ment in instruments. Get the complete 
service story from your nearby Honeywell 
field engineer. He’s as near as your phone. 
MINNEAPOLIS-HONEYWELL, Wayne and 
Windrim Avenues, Philadelphia 44, Pa. 
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proves quality of Honeywell instruments and service 


4 Thermometer-controller scorched in meat plant fire 
back on job 3 hours after call for service 


Oo} 


r~ 


2 Next morning at 9 o'clock, Mr. Herbert Cook,owner of the plant, 3 A service engineer arrived promptly from the nearby 
called Honeywell's Philadelphia branch for service on the badly- Honeywell branch. He replaced a door glass and recalibrated 
scorched Honeywell thermometer. Two other thermometers were the thermometer—the only repairs required. A heavy metal 
damaged beyond repair. case enabled the instrument to withstand the fire. 


i ; 


4 By noon the service engineer had the Honeywell thermometer 5 Mr. Cook had the destroyed thermometers replaced by 
back on the job. Only three hours had passed since Mr. Cook had Honeywell instruments. He wanted the assurance of prompt 
called for service. With repairs to the building and replacement service whenever it might be needed again. 

of the two destroyed instruments, plant operations could resume. 


Honeywell 
we 
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products 
start with 


sjTainiess 
steel wire 


Many types of products are fabricated from 
stainless steel wire. We suggest you consider 
Jones & Laughlin Stainless Steel Wire where 
ease of forming or special corrosion or heat 
resisting properties are required. 


For your particular application or production 
problem, we offer the services of our stainless 
steel specialists. A letter or call will receive 
prompt attention. 


Wire today for your copy of J & L's 
new Stainless Steel Wire Manual. 


Jones & Laughlin Steel Corporation - STAINLESS STEEL DIVISION » Box 4606, Detroit 34 
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( Long-lasting filters and screens are 
| woven from stainless steel wire 
<> 
/ 
4 
iy 
: Many types of screws are more 
: economically formed by cold heading 
\ 
\ 
4 Various shapes made with J & L slide forming wire 
by 
WIRE* SHEET STRIP 


SERVICE 
EXECUTIVES 


Sterile, cold filling of apricot, peach, and tomato concentrates into 55-gal. 
tin-lined drums will start this season in West Coast cannery. 


Low-temperature, high-vacuum drying of solids suspended in liquid fat 
carrier may go into operation soon. Fat protects solids from air. It is separ- 
ated from dry solids by hydraulic filter press. 


In new process, meat is surface-frozen in oxidizing atmosphere to develop 
color, then is vacuum-packed in shrinkable moisture-vapor-proof film, and 
deep-frozen in absence of air to protect quality. 


High radiation dosage is required to kill Cl. botulinum spores in some foods, 
researchers reported at IFT meeting. Doses are 3 Mrep. for peas; 3.8 for 
chicken soup; 7.8 for cheese—discouragingly severe. 


There will be enough radioactive “ashes” to sterilize all food used in U. S. 
when 4 or 5% of nation’s power is generated by atomic energy. 


Cockroach control is more effective when non-toxic powdered silicagel 
used instead of chemical pesticides, University of California reports. Powder 
kills roaches by absorbing their water-protective coating. 


As little as 10 micro-inches of corrosion a year in food equipment metals can 
be measured quickly in new research labs. of Carpenter Steel Co. Special 
techniques can be applied to equipment in operation. 


Dehydrated fish meal is being defatted by solvent extraction to improve 
stabilitv in storage. Meal is richer in accessorv growth factors than that made 
by steaming and pressing. Oil is stable, too 


Chlorine dioxide offers interesting possibilities as a sanitizing agent, according 
to canning plant trials reported at IFT’ meeting. It is more potent oxidizing 
agent than chlorine, and more affective in most cases 


Addition of lvsine might increase exports of wheat flour by upping the pro 
tein quality, du Pont’s T. J. Milligan suggests. 


Mint-flavored canned pineapple has been introduced by Libby, McNeill 


Libbv following 5-yr. development and consumer testing program 

Frozen orange drink is being sold by frozen juice concentrate packers, as well 
as a combination fruit punch, two 6-0z. cans for 25 to 29¢. Shortage of 
concentrate puts special purpose behind drinks 


Formula diets which reduce cholesterol level are high in fat, according to 
Dr. F. J. Stare. Harvard authority on heart disease. And it has not been 
proved that total fat intake is of primary etiological importance 


In-stream fill control of cans, going a step further than height-of fill detection, 
is achieved with a gamma-ray instrument. It produces a feed-back signal to 
actuate necessarv adjustment of the filling machine 


Heat-in-toaster convenience food packages are beginning to “catch on”. Con 
tainers are pm Bre aluminum foil pouches treated with special coating 


by Milprint to absorb heat 


SEE NEXT PAGE => 
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Portable Sealer requires no 


= Compression Unit— 


Operation 


Filled cases are delivered to Sealer on conveyor 


Cases move up 


incline on non-slip corrugated grip-top belt. Flaps are automatically tucked in 


and glued . 
reaches top of incline it is turne 
it to pallet or conveyor. 


Another first for Standard Metal Products Co. 


sealer that eliminates costly, 
filled cases upside down to let 


space-consuming 


then top flaps are folded down onto glued surfaces. As case 


d upside down onto a slide which delivers 


A revolutionary case 
compression units turns 


the weight of each case compress its own 


zlued top as it is transported on conveyors or stored on pallets 


Completely portable case sealer rolls on heavy duty casters from one 


case loading 
up to 16” wide, 20” long and 
approximately 800 Ibs. 


123 N. Racine Ave. 


Chicago 7, lil. 
Phone: MOnroe 6-1168 


4 
4 


STANDARD METAL PRODUCTS CO., 


operation to another... 


handles a v.ide range of case sizes 
2” high. Unit is 3’ wide, 9 Weighs 


STANDARD 


long. 


METAL PRODUCTS 


123 N. RACINE AVENUE, CHICAGO 7, ILLINOIS 


GENTLEMEN: We ore interested in your recommendations in regard to the food processing 
equipment checked, or described in letter attached 


| coolers exhausters pasteurizers |) accumulating tables | 
| can washers case-sealers electronic pickle-perforators | 
| Company | 
| 
| By Title 
| Address | 
| City Zone State | 
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ive PLUS 
your product 


Brighter Appearance Better Texture and Consistency Finer 
and Fresher Flavor with EXCHANGE Products from Citrus 


Exchange Pure California Lemon Juice 


Lemon juice is nature's most effective 
nti-oxidant. It contains manv organic 

luctants, including ascorbic acid and 

broad gr up ot phe nolie anti- 
oxidants which fall under the classifica- 
tion of flavonoids, sulphvdryl-like 
compounds and possibly flavonols, 
which act synergistically to give lemon 
juice its remarkable anti-oxidant prop- 


erties. It discourages the growth of 


microorganisms, retards enzymatic 
action, prevents oxidative browning, 
reduces the pH ot low acid foods and 
actually possesses the ability to en- 
hance natural food flavor in many foods 
such as the natural peach flavor in 
peaches. It is prepared by 


Sunkist Growers especially for industrv 


freestone 


foods, low acid fruits and 

les, canned and frozen fruits, 
juices and nectars, mavonnaise 
dressings, sea foods in all 
forms, cured meats and wherever a 
problem of appearance or perishable 


flavor exists. 


Exchange Citrus Pectin— 
Slow Set and Rapid Set 


There is one tailored to your special 


need. Thev are used by more American 


preservers, confectioners, and food 
processors than all other brands com- 


bined. Guaranteed by Sunkist.* 


Exchange Low Methoxy! Pectin— 

Pectin L. M. 

The only pectin that forms a true jell 
without sugar. It is the exclusive choice 
for aspics, jellied fruit and vegetable 
salads, low calorie jams, and dietetic 
fruit jells. Guaranteed by Sunkist.* 
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Exchange Pure California Orange Juice 


Gives your product more of the true 

fruit characteristics— because it is m ide 

from California oranges, known for 

their richer conte 


amino acids, P 


ot ascorbic acid, 
haride complexes, 
B complex factors, carotene 
min A), and aromatic flavor com- 
pounds. Prepared especially for the 
food and beverage industry. Guaran- 
teed by Sunkist.* 


Exchange Frozen Lemon Puree 
and Exchange Frozen Orange Puree 


Both purees 


( pro-s ita- 


} 
oranges (seeds! 

ized in juice acidi 
Purees 


flavor 
taste to food reciy 
formul: 


Exchange Lemon Oil, U. S. P.— 

California Cold Pressed 

Because of its claritv, uniformity and 
flavor intensity, it is the 10 to 1 choice 
over all other lemon oils sold in Amer- 
ica. Never needs pre-testing when 
received in EXCHANGE-sealed con- 
tainers. Guaranteed bv Sunkist.* 


Exchange Orange Oil, U. S. P.— 


California Cold Pressed 


For true aromatie flavor, full color in- 
tensity and pure California flavor 
strength, EXCHANGE brand is the 
orange oil standard of the world. Guar- 
anteed by Sunkist.* 
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* Guaranteed by Sunkist 
EXCHANGE 


proauced a 


: brand citrus products are 
d guaranteed by Sunkist 
.. representing the world’s 
largest supplies of lemons and rich 
California oranges. 

Every EXCHANGE brand product 
is made in our own ultramodern plants 
to the highest standards of purity, qual- 
ity and uniformity. 


Growers, Inc 


If vou would like information on how 
Sunkist Research may help you to im- 
ur products, write to: 


prove one of \ 


Section 


Sunkist Growers 


INDUSTRY SALES DIVISION 
720 East Sunkist 


Ontario, Calitorniz 


of whole lemons and 
ve d are st indard- ie. 
sugar content and 
a like-fresh tangy : 
d by Sunkist.* 
} 
mY 4 
Cord 15 


NEW WAY COLD STORAGE PLANTS 


STORAGE INC. 


Yes, you can call it a building—but more impor- occupancy four months ahead of schedule, and 
tant, it is a new kind of giant outdoor refrigerator cost less to build (compared to traditional construc- 
holding 6,000,000 pounds of cheese. And it has tion). It provided 20% more usable space—and, 
changed a few ideas about cold storage plant con- required 13 less cooling capacity than a cold stor- 
struction and cost age building of this cubage normally requires! 
The vapor-proof, permanent insulating qualities How did they save so much construction time? 
required forefficient, low-temperature storage Well, first of all, construction is fast and economi- 
were supplied by FoaMGLas.* This insulation was cal with a Butler building because Butler ships 
installed around the entire framework of the from stock the mass-produced, pre-engineered 
building (see top picture), providing a rodent-proof steel structurals and metal cover. Construction is 
and incombustible closure. And over this were actually a fast bolting job. 
bolted Butler metal roof and wall panels to provide The clear-span construction and truss-free ga- 
a durable, weather-tight exterior. ble area provide maximum use of inside space — 
Plymouth Cold Storage, Inc.,ordered this unique give Plymouth 20° more storage area. 
building from the nearby Butler Builder—and here For full details on this new system of building efficient, 
is what they discovered about its advantages over —- Mere-economical-to-operate cold storage plants, contact 
other types of cold storage construction. — nearby Butler Builder. He's listed in the Yellow Pages 
under ‘Buildings’ or ‘Steel Buildings.’ Or, write direct. 
The new 250,000-cubic-foot plant was ready for Reg. Trade-mark of Pittsburgh Corning Corp. 


BUTLER MANUFACTURING COMPANY 


Se, paovwe” 7504 East 13th Street, Kansas City 26, Missouri 
Manufacturers of Buildings ¢ Oil Equipment ¢ Farm Equipment ¢ Dry Cleaners Equipment * Outdoor Advertising Equipment ¢ Custom Fabrication 


Sales offices in Los Angeles and Richmond, Calif. ¢ Houston, Tex. © Birmingham, Ala. « Atlanta, Ga. © Kansas City, Mo. * Minneapolis, Minn. ¢ Chicago, Ill. © Detroit, Mich 
Cleveland, Ohio « Pittsburgh, Pa. ¢ New York City and Syracuse, N.Y. © Boston, Mass. © Washington, D. C. ¢ Burlington, Ontario, Canada 
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Alemite Power Transfer of Lubricants 
Is 63% Faster Than Hand Method! 


17} ‘ar la I hand ] lar } sa hu Ar Sunthetic ry, 
Wherever old-fashioned hand irum to ade! ump, b Ket sea Di 1e drum. Synthetic rub- 


methods are used to transfer lubri- mp or pow mus gives } ‘r air piston requires no Oling. 
cants from original drums to other 3° faster transfer than by hand! illy adjustabl os rate 
containers, time and money are 

This high-speed, air-powered 
hy Transfer 
37 pounds of p oun grease i s ker almo any ] > of lubrication ym 
Gas of pi re gun grease lis, Kerosen mos pi 1 ud! tion equlr 


ite, direct : toa original 10n-corrosive, 


 ALEMITE 


DIVISION 


EWART-WARNER 


Excellence CORPORATION 


ra~MAIL COUPON FOR COMPLETE INFORMATION !- 


Alemite, Dept. $-78 
1850 Diversey Parkway, Chicago 14, Illinois 


1850 Diversey Parkway, Chicago 14, Illinois 


Stote 


i 
4 
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Piecse send me yo t ctolog of 
T d our complete cotalog of Alemite in- 
dustrial lubrication equipment 
Compeny 
City Zone 
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This special Ryerson saw assures square, parallel cuts and smooth edges on stainless plate... width and length tolerances = 1/32” 


The plus you get when it’s stainless from Ryerson 


WIDEST SELECTION—No other source comes close 
to offering a comparable range of stainless types, ae 
shapes and sizes—so you can always get exactly | 
what you need. 
UNIQUE SERVICE—Big-capacity abrasive saw as- 
sures the ultimate in cutting accuracy ... and shear- 
ing, hack-sawing and flame-cutting facilities also 
meet exacting requirements. 
EXPERT TECHNICAL HELP— Ryerson specialists are 
always ready to work with you on any problem of 
stainless selection and fabrication. 

No wonder more people buy stainless from Ryerson 
than from anybody else. 


Machine-cut stainless rings and discs from Ryerson are finished 
parts to your specifications, priced below your own costs 


RYERSON STEEL 


Member of the <DD> Steer Family 


SEPH RYERSON & 


~ 


SON & SC PLANTS A YEW STON WALLINGFORD, CONN. PHILADELPHIA CHARLOTTE CINCINNATI CLEVELAND 


O O EL E 
DETROIT PITTSBURGH BUFFALO INDIANAPOLIS CHICAGO MILWAUKEE ST. LOUIS LOS ANGELES SAN FRANCISC 
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: Principal Products: Carbon, alloy and stainless steel, —tubing, bars, structurals, plates, sheets, —aluminum, industrial plastics, metalworking machinery, etc. 
y 


MAKE THIS SIMPLE TEST 


Hold up a film made from U.S.|. PETROTHENE 
Polyethylene and look at any distant object 
through it. Then do the same with any other 
polyethylene film of similar thickness. This 
simple test will demonstrate the outstanding 
transparency of film made from PETROTHENE 
polyethylene resins. 


CHEMICALS CO. 
99 Park Ave., New York 16, N.Y. 
Branches in principal cities 


@ Blown film from regular production run using 
a PETROTHENE Polyethylene resin. Film is 


Film made with 
PETROTHENE Resins 
has these clear advantages 


Eye Appeal ( ! t ene s ror ENE 

resins show vour product “‘live let its quality speak for itself. 
ese new films offer t whness s ene, 
larit and gioss In the same 1 ure el rent 
CKaviIng Materials. 

Toughness the unusually good impact strength of PETROTHENE- 

e film makes eal fo) kaging. W 

mo. I ! ( ghness ere \ 
} NE resins permits st st Ve ene him 


Versatility — Clarity in polyethylene film usually is obtained at 


Sacrince ghness. While I NE 
resins, (ne rity oug ess 1 mn e trom PETE ENE 
res = er thal Vet t vienes I 

ex t e sam Ive es i eslns 
a nigner degree Cclal t Clal PETR¢ ENE resins 
have more toughness nis enables \ specliv him with a 


wider range of useful packaging properties. 
U.S.1. makes a broad line of PETROTHENE Polyethylene Resins especially 


suited for packaging film applications. Check with your film supplier for 
information on new developments in clear polyethylene film. 


| 
| 
when it's packaged in clear oe. 
~y) 
Ta", 
oTHENE 
pETRY. 
| ] 7 
\ 
/ \ 2 \ 
Vh 


* TUCKAHOE CAKES 
WERE STORED 
FOR WEEKS 
But 


They Didn’t 


Taste Like Mother’s! 


» pioneer days of our nation, sustenance, not saleability was the criterion for preserved 


foods. If they lasted without spoilage, that’s all that was asked... flavor was not a factor. 


however, the marketing picture has drastically changed. The housewife who buys a 


Today, 


cake, cookie, doughnut, muffin or pastry mix to have on hand for emergencies expects a fine 


ull flavor whether its used today or three months hence. Shelf life is taken for granted 


and flavor is a primary factor in the modern sales picture. That’s why we recommend to 


the manufacturer of such powdered products our line of DOLCOSEAL (spray-dried) 


FLAVORS. Locked in by our special processing method, the DOLCOSEAL flavor lasts as 


long as the product...with no appreciable loss or change. Tuckahoe is out of style. For a 


ike mother’s cake at the school bazaar... try DOLCOSEAL (spray-dried) 


FLAVORS. Samples on request. 


Our 159th Year of Service 
ratty for DODGE & OLCOTT, INC. 


— 180 Varick St., New York 14, N. Y. . 


Sales Offices in Principal Cities 


Essential Oils Aromatic Chen 


Flavor Bases Dry Soluble 


: Arrow arum root baked, pounded into a 
: coarse mass and dried in the sun or fire. 
| 
: 
| 
I, 
mix that sel] 
Perfume Bases 


WASHINGTON REPORT 


Trade Act Still Faces Hard Senate Fight 


Ihe fight over extending the Trade Agreements Act 


surprising 


louse throug] 
The Senate, 
House 


and opponents of 


iS expected 


that the H 
idopting the Senate-passed vers 


give USDA and FITC concun 


1h 


Says ‘Verticals’ Abet Farm Unionizing 


vertical inte- 
gration for encouraging a coming large umonization 


of farm hands, who are among todav’s lower paid wage 


Unions mav be thanking the trend to * 


earners 
So declares USDA Economist Onlin J. Scoville. who 
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Dollar Plan Speeds Veg-Oil Deal 


+} 


iSINESS her nothing 


to pav st 
get USDA’s Okav 
lit Now, U. §S 


1. na 
uc 


House Gives Haley Bill a Boost 


Up nother rung on the ider is the Haley Bill 


mended 


LC 


Interstate & Foreign 


bble FDA's power 


reservaulves ap- 


BRIEFS 


Boost of FDA’s budget from : 


$10.8 n 


standstill” $9.4 mullior 


is now 
would go 


icilities. With a 


OMC’s major gamma-ray food irradiator project is now 


} 
t al OI that > Companies Nave 


ud the 


\ lift in the “58 domestic sugar quota—from §.§8 million 

» $.9—is announced by USDA. Currently, quota 
deficits have developed in Hawaii (laid to 126-davy strike 
of sugar workers) and Puerto Rico (where the weather 
has been unfavorable These deficits have now been 


raroa te semia 
prorated to mainland areas and Cuba. 


tons t 


poultry to hogs, beef cattle, and dairving—under which 
7 ee single operators control a product from farm to factory a 
isn't over vet—despite the mmm rout of protec v overall financing and supervision RS 
tionist forces chalked up last month by the White Such integration, savs Scoville, makes farmers then : 
1 its free-trade supporters in the House selves basically wage workers. And even under modi- a 
traditionally more protectionist than the hed integration, where they retain ownership of land : 
to vote on the issue anv dav now, nd buildings, he sees them seeking more strength a 
the 5-vr. extension program hope t through “bargaining associations 
Win important concessions 
This mav involve a change of strategv—a concentra eRe 
ing provisions, for particular industries eed 
In their losing House hight, the protectionists had For DOOSUN: D ike more and 
plugged for a tightening of procedural features, giving etter expediting—such as USDA's “oiling”, the other : 
Congress power to veto White House rejections of tanft ( f an $8.5 million vegetable oi] arrangement with 
hikes or import quotas sought by domestic produce: Ital : 
Ihe new arrangement allows dollar-short Italv to pav 
in lira—rather than U. S. dollars—for approximately 
icti ‘F Bloc’ -4+ metric tons. bulk or drums, of U. S. sovbean or ee 
Friction for New ‘Farm Bloc bulk of dru 
ttonseed oil (authorized under Title 1, Public Law 
First major test is being faced by the recently for l +s Financing will be bv letters of credit with Ameni- : 
hance of farm comn itv organizations n banks 
The alliance represents an effort bv 1 r crop grow Previously. Italy would have had ; 
ers to re-align the once-potent—but now general] sliers in dollars, then wait months t 
broken up—Congressional farm bl this time prod to recover dollars in exchange for 
ict rather than regional lines ks will pav dollars to suppliers withou=_z_ 
lhe House Agriculture Committee has reported an get reimbursed by USDA Fi 
r, is lukewarm t ward lumping di erse 
growers’ specific demands t g cen Tec 
Agriculture Secretarv Benson, back t fluen by the House Committee on [Xx 
tia! American Farm Bureau Federation, is flatly opposec Commerce 
to kev legislat bjectives of th vers’ grouy [his is the measure that would holy ha 
cluding the so-calle¢ self-help dairv program and compel labeling showing chemical 
the move for high price-support levels for feed grains ed to fruits and vegetables after harvest. si 
If the dairv program were implemented, production lhe legislation could readily pass the House. But 
quotas would be set bv dairv farmers and industrial chances of Senate action on the bill this vear are not ae 
See ‘Meeti f Minds’ k ill | 
ee ‘Meeting of Minds’ on Packer Bills : 
Action on the House bill to leave meat wh cil 
perations under USDA regulations while assigning FE May, p. 25) t — seen possible. ; 
retailing to FTC was still expected as this Congressional Bulk of the extra money xpanding per- Z 
ession came into the stretch sonnel, equipment, and fi sNarcer staff, 3 
I here was talk, h ight just FDA would step up its information, research, standards. a 
imend this bill by version ind enforcements programs ioe 
The later vould current 
for a three-vear trial period. 
submutted proposals to bu E00, Cune unit at ee 
\rmv’s Ionization Radiation Center, Lathrop, Calif. ei 
19 


The Jones ACP can be tailored for automatic, single or 
multi-tier, end loading cases, 6-pack cans or naked cans, 
and a variety of carton products. 


Automatic case packing 
at cases pen minute 


The automatic case packer to which you entrust the entire 
production of your high speed lines must be fast, mugged and 
reliable. The Jones ACP is designed, engineered and built to with- 
stand the punishment of high speed, continuous, heavy duty pro- 
duction. It can be furnished with gluing and sealing or can 
discharge into an existing sealer. 

Ask us for a showing of the movie on the Jones ACP at 
your plant. 


Rugged! 


Heavy cast iron frame and 
rugged construction prevent 
casi onal 

lity 

clearance of 

jams. Safety automatics at im 
portant points prevent dam 


age to product and machine 


Reliable! 


The positive feeding and 
opening of the case is specif 
ically designed to compensate 
for the normal variations of 
caliper, scored dimensions, 
gluing or taping, and warpage 
encountered in corrugated 
cases 


Branch Offices 
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Koroseal belt cleans easily, 
improves inspection too 


Problem: When an ordinary conveyor It resists cracking and peeling, never — to that of a peach, makes it easy to 
belt was used to carry sliced peaches _—_gets soft or sticky. There’s no danger — detect any imperfections in the 

in this cannery, the clean-up job was of contamination with Koroseal—it Where to buy: Your B.F.Good 
long, costly work. After every shift the has no odor, no taste, never gets rancid distributor has exact specifications on 
slime had to be scrubbed off the belt Savings: Since fruit juices can't soak the Koroseal food-handlir z 
with brushes into Koroseal’s smooth, polished sur- scribed here. And, as a fact 1 
What was done: When a B.F.Good- face, the belt ts a cinch to clean. At this specialist in rubber products. he can 
rich distributor heard about the trouble, cannery, all they do now is turn a hose *stions about the 1 

he recommended a Koroseal conveyor on the belts at the end of a run and . gloves, and pro- 
belt. Because it's made of Koroseal they are as clean and new-looking as tecti lothing which B.F. Goodrich 
flexible material, this improved food- ever ‘or the food processing 
handling belt stands fruit juices, most Extra benefits: The plant operators rich Industrial 
acids, cooking oils and just about also report that the tan color of the xducts Co., Dept. M-397, Akron 18, Ohi 
everything else that ruins other belts. Koroseal conveyor belt, being similar ott 


B.EGoodrich industrial products 
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All You Need Is a Toaster! 


Service Card 


Film Bag Boosts Walnut Sales 


boost. of 

} 
is The result ¢ < SdTal-Wrap Dag 
for walnuts ig supplen nts a vac 


The package has a guaranteed shelf life of 


sIX 
more than twice the time for nuts packaged 
films, according to Diamond Walnut Growers, | 
t protects the tea material was chosen largely for its 


resistance to alr and 
note is included in everv ca 


moisture penetration The new package 


is doubl 
wound and electronically sealed for added stret eth 


now features a Four “recipe” size re distribution 
2 oz.) 4 cup (3 07 ip (5 oz.) and 24 cup 


FOOD ENGINEERING 


Nash 
— - aa : 
4 
Revamp Your Institutionals, Too ee 
5 Good taste and pleasure are the selling points of “Just pop it in a toaster and it’s ready to serve 
tic new desigt pted for N sh’s Coffee Those are the simple instructions necessary f 
wl St. Paul, Minn. Packaging program included redesign ring frozen meat and poultry products pach in th 
: f th Nash’s consumer d institutional lines loaster-Redi foil pouch introduced by Milprint, In 
| designer, Frank Gianninoto & Ass reg it the ANMEA National Packaging Exposition 
t edesign evidence of the growing importance of Directed at both the consumer and _ institutional 
é good packaging in institutional ite helds, the new foil pouch is already being used in s¢ 
; Background of the design is bnght red with a don eral major markets Pouch is made of coated foil 
: nating oval of white. <All lettering is coffee brown and which can be applied directly to the source of heat 
the tnangular shape at top is golden tan. Decorative High temperatures necessitate a crimp closure 
treatment given f CTter N trademark IS prnted b] ck. deep vel] nd fark 
regal look to the overall design thes lors best absorb heat 
Circle 1 on Reoder ST Circle 2 on Reader Service Cerd 
4) { 
Pour Spout for Tea Box 
: Bnght new package for Shirriff-Horsev’s Salada tea A sal period 1 
fers sever new advantages reportec recentl 
® Pouring spout on the side panel allows neat and idopt Nn can 
nvement dispensing ionths 
ront and back pal other 
f both iced and hot t Lhe 
@ Aluminum foil lin 
: @ Special “thank vou 
s | ime brand of tea bag uf cup 
: friendly saving on every b (10 oz 
22 


Instant minced onion packaged in a new laminated 
foil envelope has been introduced by the R. T. French 
( One of the processor's most popular convenience 
items, the onions were formerly packaged in glass con 
tainers onh The economical new & package holds 
the equivalent of four medium raw onions 

Main advantages of the minced onions to the con 


sumer are casv use and need for 
[he onion is the mild California vanetv. Spoilage 
preparation tears, and the mess connected 


minimum storage space 


problems, 


with the use of raw onions are eliminated. 


1958 


JULY, 


Innovations in Contai 


hy 
} + + + 
) r } 


I Tred} 
ngredients were 


Labels and Food: 


ction at e | d Che C 
1D 

i Pack Exp 

n 1d sug vere kage 

e strictly expe ent te 
p. t ae trate the C Ss 

supplied by Kwik-Kafe Services 
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Now Bakery Customer ‘Sees All Pack Peeled Potatoes in Water 2 

\ completely transparent plastic container has proven In Sweden a prepackager has relieved | seWIVes te 
in excellent sales booster for Purwin’s Cake Box, Inc.. f the chore of peeling tatoes. Skalex, a Male sss 
Fvanston, Il Ihe baker's Partv Delites”’ packer, is supplving retailers with prepeeled spuds im 

e packag n a sealed container of Polvflex mersed in preservative-treated water in a 1-liter pol : 

We fre the bakerv items after packaging.” 1 ethvlene bag 
ports Purwin’s, “and have found that thev can sta And in eight weeks, sales skvrocketed to 5 bags y 
in the freezer s« il] months without losing anv si 1 week in a citv of 200, eople = 
taste, or color The heat-sealing gives the package a After filling, the bags are close nder water by twist %: 
verv neat, tight seal and keeps the flavor in the iten ing the mouth and applving metal « ips Lhis tech be = 
We have shipped the merchandise to Florida in refriget nique eliminates air from the container eo ee 

ted trucks and it has held up verv well.’ Peeled carrots and other root vegetables, as well as bi 
Polvflex is produced by Plax Corp., Hartford, Conn mixed salad vegetables, are package the same man- ieaaanal 
Circle 3 on Reader Service Card Nel 

Switch From Jar to Pouch Coffee Break—in Pressure Cans : 
l pac Adages W 

bv the Newark C 


arolina Belle... 
IEGELS New and 
nique Specialty Paper 
and Board Machine... 
PRODUCTION 


“Carolina Belle” is Riegel’s giant 236” Fourdrinier machine now 
producing the brightest, cleanest, low cost solid bleached papers 
and boards you’ve ever seen. The most advanced engineering 

designs have been incorporated to make better paper: Accuray for 
controlled basis weight and caliper: on-machine coating for a 
functional and printing coatings; a 90-roll dryer section for slow, _ 
even drying; and above all “kitchen purity” achieved by an 
almost 100% stainless steel stock system. 


“Carolina Belle” is part of Riegel’s integrated operation, connected “7 
directly to its pulp mill that turns out the world famous a ey, 
Albacel and Astracel pulps. These 88-90 brightness pulps, combined Be 
with the newest and most modern paper machine of its type, 
assure you of high-quality, low cost sulphate papers for all 
requirements— printing by letterpress or offset ... folding, 
scoring and die-cutting ... coating with lacquer, varnish, 

wax or polyethylene . 
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SMOOTHNESS CLEANLINESS 


Extra washing, screening 
and bleaching plus 
exclusive all-stainless-steel 
and.-tile stock systems 

a new standard of 


eautifully smooth paper 
is assured by Carolina 
Belle’s exclusive 157-foot 
wire, slow even drying, 


SS 


stainless steel calende 

tainless steel calender cleanliness and purity in n : 

rolls and, where required : Made from Riegel's own 

nique on- machin sanitary packaging papers Albacel and Astracel pulp 

coatings. A delight to print printing papers superior brightness e* 

or convert & Carolina Belle’s brightness 
is a sales-winning standout ‘ 
for your products or 


>> STRENGTH 


Chlorine-dioxide bleaching 
of Albacel and Astracel 


P pulps preserves full fiber 
QUICK SERVICE strength modern- 
AS instrument regulation 
The most modern winders, ON-MACHINE COATING builds board 
re-winders, slitters and ~ ’ paper with grain contro 
Carolina Belle’s versatile is stability 
> Sé and moisture stability 
fi new coater Is first to be 
and packing. Quick new paper machine of ‘ 
transportation to all key this tyne. Extra lone. slow 
or deepwater terminal feel 
é Itv, gloss, Tee 
and appearance 


ae PAPER CORPORATION 
260 Madison Ave., New York 16, N.Y. 


ATLANTA + BOSTON + CHICAGO + EDINBURG,IND. + SAN FRANCISCO 


Producing more than 600 Riegel papers and boards 


| 

14 PAPER MACHINES | (over 1,000,000 pounds per day) for packaging, 


printing, converting and industrial use. 
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AUTOMATIC CHECKWEIGHER 


SEL ECT ROL New Packages & Products 


B 


SAUCE 


Adds Fifth Sauce 


You can eliminate costly and uncertain spotchecking with Selectrol 
installed in your production line. The Selectrol Automatic Checkweigher Another Powdered Pop 
weighs, sorts and counts every package at speeds up to 100 units per 


\ 
minute. Overweights and underweights are smoothly diverted to separate 
test-mal 
lines for correction. Tolerances are adjustable and rejection accuracy Let National Riscut ¢ 
can be held to one gram. Statistical automatic contro! unit available as | Atlanta, G Tampa and Orlar 
companion equipment. sa developmen 
tf ar ther | nt drink 
The Selectrol is backed by 17 years of experience in hundreds of success P; cag” 


ful installations. For complete details write for Bulletin 3269. 


Exact Weight® Automatic Case and Bag Checkweigher 


| for checking 


r bags from 20 Ibs 
1/10 


100 Ibs. offers accuracies to 
r cent Speeds up to 30 units | 


shown has over 


and under weight rejection Also | } OUT ¢ 1S hanned 


supplied with underweight rejection | 


only or without rejection mechanism 


Optional equipment available for 


machine control, recording, count | New Product Shorts 


ng and visible or audible signal | Cheese-Filled Ravioli 


10 Write for details 


ni | 


Scotch Scone Mix WEST 1 | 
THE EXACT WEIGHT SCALE CO. Cramer Products Co., New York C 
910 W. FIFTH AVE., COLUMBUS 8, OHIO Merringue Mix from Betty Crock 

In Canada P.O. Box 179, Station S, Toronto 18, Ont I 1 ideal for bak : 


Sales and Service Coast to Coast Fd win | 


tocol | 1. pl I ch pouch 


| ‘Yellow Pages 
4 Italian Dressin 


BETTER COST CONTROL 


g Mix | 
CONTROL 


BETTER QUALITY 
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Sl | tion’s new Sauce No. 5. Fifth in 
t] f Buit Man 
it 
‘ t . and grape An 
: Model 1250 Selectr | Test Baby Frozens 
Birds Eve ] s are a line of frozen 
] i? ind SCTVE 
ace 
Weight 
sca LEs 
iS} ined the I iV 
lads. Package is 


MACK MODEL 


... the only C. O. E. with all these profit-boosting features 


© Choice of Mack engines — gasoline, diesel or turbo- 
charged diesel — from 150 to 205 h.p. 


@ Tilt-cab action for full engine accessibility 
e Truck and tractor models 


@ Low step-height for easy entry-exit . . . flat floor (on 
40 series) for swift exits from either door 


e Mack Air Shift with effortless lever throws in con- 
ventional shifting pattern 


@ ‘‘Executive suite’’ cab engineered for comfort, fume- 
free ventilation and smooth-handling controls 


e Panoramic, wrap-around 3606-square inch wind- 
shield 

© Set-back front axle for 14:24 weight distribution on 
trucks and maximum front-axle loading on tractors 

e Advanced Mack steering systems for utmost maneu- 
verability 

@ Air-boosted hydraulic clutch 

¢ Choice of Mack transmissions (5 to 20 speeds), 
brakes, frames and suspensions 

e 4- or 6-wheel models with option of famous Mack 
Balanced Bogie 


The sooner these handsome, compact, effi- 
cient new Macks swing into action for you, 
the sooner you'll start to realize their tremen- 
dous profit-potential ... their bonus cargo 
capacity ...their swift mobility in congested 


areas...their strength, stamina and depend- 
ability. They're Macks from the word ‘'Go!"’ 
Check your Mack branch or distributor. 
Mack Trucks, Inc., Plainfield, New Jersey. 
In Canada: Mack Trucks of Canada, Ltd. 


MAC K firstname for TRUCKS 
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POWELL 


worlds largest family of valves 


Fig. 1861—Stainiess Stee! Globe Valve 


Fig. 2342—Stainless Stee! Swing Check 
Valve for 150 W.P. at 500F. Bolted cap, for 200 W.P. at SOOF. Union bonnet, 
flanged ends. Can be furnished with screwed : . screwed ends. Valves with flanged ends 
ends. Also made for 300 and 600 W.P. Fig. 2193—Ni-resist 0.S. & Y. Gate and angle valves can be supplied 

Valve for 200 W.0.G. One of a line of 


Ni-resist valves for services where high 
nickel-iron alloy valves are required. 


Fig. 3059G—Steel Lubricated 
Plug Valve for 300 pounds. Bolted 
gland type. Worm gear operated 

in sizes 6" to 12”. 


Fig. 2475—Stainless Steel 0.S. 
& Y. Globe Valve for 150 W.P. at 
500F. Screwed end valves of this 
design are also available 


Fig. 2453G—Large Stainless Steel 
Gate Valve for 150 W.P. at 500F. 

Outside screw rising stem and yoke. 
End flanges conform to MSS SP-42. 


FOR EVERY FLOW CONTROL PROBLEM Powe!l offers more kinds or types of valves, 
available in the largest variety of metals and alloys, to handle every flow control requirement. 
Your local valve distributor will be glad to tell you all about them. Or write to us for the full facts. 


THE WM. POWELL COMPANY »* Dependable Valves Since 1846 + Cincinnati 22, Ohio 
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You get these Extras 
Only when you buy- 


When you buy from STERWIN you get more than the world’s finest 
food leiendiaees, STERWIN Technically- Trained Representatives stand 
constantly ready with years of technological a practical experience to 
help you solve your food production problems. 

Over the years STERWIN has helped numerous manufacturer $ produce 
better food products more easily and economically. Call on ag iet us 
work together—no obligation of course. 


“STOCKS FOR PROMPT DELIVERY AT: 
Attenta, Buffalo, Dalles, Denver, Evenctan. 
Angeles, Menlo Park, Calif, Minneapolis, 
Portiand, Ore., Renssetser, St. Louis, 
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PIPE MILK PRODUCTS SAFELY THROUGH 


flexible TUBING 


Milk is particularly sensitive to contamination. It readily picks up 
both taste and odor. That’s why especial care must be taken 

in the selection of milk handling and processing equipment. 

And that’s why flexible-plastic Tygon Tubing B44-4 is becoming more 
and more popular as a piping medium with milk plants. 

For Tygon Tubing B44-4 was developed exclusively for handling 
milk and milk products. 

Sparkling clear, flexible, non-toxic and non-contaminating, 

resistant to all cleaning agents used in dairies and milk plants, 

this unique plastic tubing offers a host of advantages. 


Tygon is o registered Trade Mark 
of The U. S. Stoneware Co. 


= 
STONEWARE 
r to 3° bore. Write for Bulletin T-90 ur 
which contains complete technical data 
AKRON 9, OHIO 
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COMMENTS 
& QUESTIONS 


Pressure-Pack Roundup 


Dear Editor 


Green Guant 


Panel Checks Food Buying 


Question—Just what is the Na 
tional Consumer Panel Div. of Mar 
ket Research Corp. of America, 
which is cited as the source of your 
marketing Case History of the 


Month? 
Answet e National Consumer 


Panel is a facility by which food 
manufacturers and others who mat 
ket consumer goods of high turnover 
may study consumer buying behavior. 
The Panel includes 6,000 families, 


each of which keeps a food-purchase 
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A single operctor fills from 


300 cons of applesauce a minute with this RP-14 filler 


280 
ct Silver Shore Co-op inc. Sodus, N. Y., according to the Generac! Manager, A. B. Loring 


Want to fill applesauce fast 
and still be accurate? 


Look then to Pfaudler and the RP- 
14 filler for speeds up to 350 cans a 
minute to + 1 10 oz. accuracy. 

Other Pfaudler fillers will take you 
as high as 1000 cans a minute, but 
from an investment standpoint the 
RP-14 is ideal for the medium-sized 
company which packages only two 
or three months a vear. 


No downtime — The RP-14 is de- 
signed to give you uninterrupted 
filling at full production speeds. It 
has a no-can-no-fill mechanism. 
There are only four primary wearing 
parts valveand piston rollers, valve 
trip cams, and wear pads on valve 
locks. All four are durable, low cost, 
easy to replace. 


FOOD 


Dept. FE-78, Rochester 3, N.Y. 


Please send bulletins on [J Rotary Piston Fillers: 
Tanks; Heat Exchangers; Centrifuges: [1] Drver-Blenders: Wiped- 


Film Evaporators 
Name 

Title 

Company 

Street 

City 


Zone State 


Versatile— With the RP-14 you can 
handle tin, glass or composition con- 
tainers in diameters from 202 to 404 
in any height. You can also use it to 
fill berries, citrus fruit concentrates, 
baby foods, fruit purees, fruit sauces 
and preserves, syrups and toppings, 
tomato paste, dairy products, even 
dog food. 


Twenty minutes to clean—It takes 
one man, working without tools, 
twenty minutes to clean an RP-14 
filler thoroughly. 
No tear-down— You do not have to 
tear down an RP-14 between filling 
seasons. 

For more information, send the 
coupon. 


EQUIPMENT BY PFAUDLER 
THE PFAUDLER CO. 


a division of PFAUDLER PERMUTIT INC. 


Glassed-Steel Storage 
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We verv much lke the roundup P 
treatment, and are grateful for th 4 
vith some of t king —W. D : 
Div., Salaca-Shirriff-Hosierv Ltd., 1 age 
Dear Editor : 
lool-Proof Sanitation 5-point 
Plan’, bv Messrs. Stanley & Arm ae 
Strong, 18 a Verv iit cle And if 
iiteresting to note, and to remind 
ir vast readership, that all foox 
lants have common areas of basic 
nitation that should be followed Be. 
Ihis article should be extremel 
ful to those resp e for set i 
ting taining Sanitanotl 
grams.—H. E. Korab, Technica Be 
Service Director, American Bottlers ae 
f Carbonated Beverages, Washing 
ton, D. ¢ 
Dear Editor 3 
bool-Proot Sanitation 5-Point 
Plan”, represents a type of treatment es 
that should encourage readership eae 
people who do not ordinarily read a 
technical article —G. C. Scott, Vice 
President, Production @ Research, 
| 
|| 
| 
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Designed with 
the Look 

of Tomorrow 

by 

Raymond Loewy 


Associates 


NEW PARTLOW 
MFS TEMPERATURE CONTROL 


New Looks, Convenience, Efficiency 


for Your Process Equipment 


Striking as they are, good looks are only 
part of the story of Partlow’s spectacular 
new control. Inside and out, the MFS is 
as rugged and efficient as a temperature 
control can be, its tough mercury-actu 
ated element having been built to retain 
sensitivity and accuracy even under ex 
treme conditions. Convenient, too! You 
can interchange the mercury element 
right out in the field 
ment is required 


no factory adjust 


The MFS comes in 10 scale ranges. Accu 
rate within '2 of 1% of scale range, it is 


especially adaptable to control applica- 
tions where temperature variations must 
be kept at a minimum; or where sudden 
temperature changes demand _ instant 
response 

lf your product or process requires close 
positive temperature control within the 
-30° F. to 1100° F. range, you are in- 
vited to test this advanced new instru- 
ment soon. Write, wire or phone today 


THE PARTLOW CORP. 
DEPT. F-758, NEW HARTFORD, N.Y. 


Only in the Partlow MFS so many important innovations: 


Accu-Vision Dial — Magnified 
pointer for closest settings. Dio 
calibrations, pointers and back 
ground scientifically color-con 
trasted for easy readability 
even at a distance. 


LOOK TO PARTLOW FOR: 
Recording Controls Indicating Control: 
Non-indicating Electrical Controls 
Non-indicating Mechanical Controls Timers 
Recording and Indicating Thermometers 


Limit Controls Combustion Safeguards 


Flush or Wall 
Mounting No 
additional 
brackets or 
hardware are 
required. Case 
is grey rein 
forced plastic 
tough, light 
weight, easy 
to clean, won't 
crack under 
extreme 


temperatures 


PAR TLOVV 
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Comments & Questions 


Ihe service provides for a 
ind continuing check on con 
purchases of brands, sizes, 

products, and a host of in 

mn that enables manufacturers 

termine the success of theit 
efforts 

unique features of the 

ce is that it measures con 

iction. in the food 

cel that it is no longer 

watch sales volume fig 

to know the character 

ts in terms of the num 

nsumers buving the prod 

frequently thev buy, how 

buv at a time, what kinds 

thev are, brand interplay 

ind other important 


WNAVIOT 


Retort Area Too Hot 


Question—In our cannery, we fre 
uently have employee complaints 
out excessive heat in the retort 
We are considering insulating 

Is this practical? Or are 


corrective measures? 


You can reduce some of 

input into the room by 

sulating vour retorts. For tempera 
Ires used in canning, an insulation 
thickness of about l-in. of magnesia 
block or equivalent, with 4-in. thick- 
, Should be 


insulations 
be trowelled on to a thick 

s of 1-12 in. for practically equiva- 
ent insulating effect. However, the 
shock and vibration to which retorts 
re often subjected in loading and 

unloading may reduce the useful life 
I application 

Before you undertake the expense 
f insulating all your retorts, you 
night consider the fact that many 

inners do not follow this practice 
lor one thing, cost of steam may be 
such that the economy of insulation 
For another, there 
is much heat released to the room 
through the retort venting and the 
opening for the unloading and load- 
ing. And this is uncontrolled by the 
insulation 

Some canners have found that ex- 
haust fans of high capacity near the 
roof—or even roof ventilators—are 
necessary to remove excessive heat, 
especially where summer weather is 
apt to be very warm. 

One further approach is to use 
high-velocity air circulators directed 
toward the areas where the men are 
required to work. —End 


an 


is questionable 
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<> 


You need only the im fogging u hed above and compressed air to 


‘he unit has been specially designec 


s. It 


for 


+ 
if 


100.000 cu. ft 
potency West Insecticides and is loanec 


from five t ty gallons. 


ntainer fro! 


ye to purchase 


ntrol Program rs a complete selection of equly 


‘ludes everything fr« rmanent installations to portables. A 
exclusive suction spray that produce a dry fog of l 
optim age 
sector for space 
i to residual sprays, other specialized contact sprays and fun 
Quality and effectiveness are insure mical controls and insec 


in West’s Entomological Laboratory 


A West Specialist will be glad to make 
tailorec it your needs. No obligation 


Maintenance WEST CHEMICAL PRODUCTS INC.. 42-16 West Street, Long | 


Branches in principal cities * In Canada: 5621-23 Casgrain 


b Please send your 32-page booklet, ‘Industrial Insect Control 
% 
\ / 
WE ST CHEMICAL | Please have a West Representative telephone for an appointment 
PRODUCTS INC. l 


Name 
\ 


Position 
18 


WEST DISINFECTING DIVISION Mail this coupon with your letterhead to Dept 
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another feature of WEST’S: a 
4 
PLIF Y F at 1ioOWeST COS 
dry fog 
as 
i without char gai fits any 
This is an example of how simple insect control can be with a scientific West Program. | 
No special labor force is required. One man easily maintains the program in addition : 
to other duties 
The West Insect C0 ment 
and insecticides : 
¢ 
| 
sting 
a survey and suggest an Insect Control Program : 
Just mail the coupon 
Progran 1 Specialties 
33 


... always an insulation investment; never an insulating expense 


FOAMGLAS IS VERMIN-PROOF 


Rodents and other vermin will eat their way right through most insulations . . . to reach food being stored or processed. They 
won't eat through FOAMGLAS. This unique, cellular glass thermal insulation is vermin-proof. In fact, it actually repels vermin, 
which makes FOAMGLAS a real investment in sanitation for all who work with foods. And check these other valuable benefits. 
FOAMGLAS is waterproof and vapor-proof to insure constant insulating value. It’s dimensionally stable. It can't burn. It's acid- 
proof... unusually strong... easy, economical to handle and install. Put all these benefits to work for you. Write for our new Low 
Temperature Insulation Catalog. PC Glass Blocks are another outstanding building product of Pittsburgh Corning Corporation. 


PITTSBURGH CORNING CORPORATION 


Dept. 0-78, One Gateway Center, Pittsburgh 22, Pa. * In Canada: 57 Bloor Street West, Toronto, Ontario 
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IMITATION VANILLA BEAN FLAVOR BY FIRMENICH 


FIRMENICH & CIE. 
SUCCESSEURS DE 


FIRMENICH INCORPORATED 


; 
4" 
= 
. 
= 
Va Bean Fla sto is 3 
pul Va a eNtract Vat s Tact 
p! cts that 1 Thay Wit this st} i i tains i 


The Arithmetic of Materials Handling 


GRITS 


Flow Chart 
Y 


BREWHOUSE STORAGE 


MALT 
Flow Chart 


STORAGE 


= 
BREWHOUSE \/\/\/\ 


FULLER AIRVEYOR pneumatic system pulls corn grits from discharge 
of Airveyor bulk tran isport trailer to storage silos to weigh hoppers. 


PIELS MODERNIZES WITH AIRVEYO 


ht rel unloadin 


saves man-hours, —at pushbutton panel—handles g 
materials, money of Airveyor bulk transport trailers, con- 
veying ta silos, and directs weighing and 


proportioning operations. 


over 
: NEGLIGIBLE MAINTENANCE, gen ause Air- 
brewer 
; veyors have few moving parts and are self 
cient n 
Full cleaning! Downtime for cleaning meners 
emcient Fuller i ] 
cal equipment previously required eight 
tem—t i ng 
an hours a week. 
Here’s the new Fuller Airveyo 1: ' 
: EP fveyOr If you are now handling dry, granular 
system has accomplished: 


materials, it will pay you to look into 
eres aad OF POSSIBLE CONTAMI- Fuller pneumatic conveying systems. Fuller 
NATION in anical 


system 


systems are engineered specifically for 


ur particular application. They bend 
1ate and eliminate around corners, run up or down, through 

the pri obl em af iidble e infestation. 100% ] floors, almost any distance 

visible dust retention contributes t ound. Write or phone today THE ULTIMATE in automati Fuller 

sanitary working conditions. outlining your problem. Fuller will gladly Airveyor offers cathe, precision 

MAJOR LABOR-SAVING through fully urnish additional information with ap- 60m ol from this remote control 
automatic control of Airveyors. One man propriate recommendations. 


See Chemical Engineering Catalog for Details and Specifications 


FULLER COMPANY 
114 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 
Birmingham e Chicago e Kansas City e Los Angeles @ San Francisco @ Seattle 


. pioneers in harnessing AIR 
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FRANK K. LAWLER, EDITOR 


Food Manufacturers Should Raise Their Sights 


“Food Comes First.” the slogan promoted by the National Food Conte 
cnce, puts the situation much too mildly. Food is more than a necessitv in 
the minds of consumers todav. Good eating is gracious living. And we te 
talking about people in general, not a relatively few gourmets, nor higher 
income groups only. 
Good food is a good buy, too—better than it was a generation ag It 


akes about an hour less of work to buy a $9 bag of grocenes 


surprising increase in sales this vear. with quality and convemence 
Food higher items holding up well, indicates that enjoyment of food has moved upward 
on scale on the scale of consumer values (see p. 41). In so doing, it has opened a new 
of values era of Opportunity for food manufacturers 

Vhis challenges our industry to greater achievement. As pointed out here 


} } + 
last month, space in the stomach is not limited in respect to quality. Not 
ire expenditures for food restricted to their present percentage of income. 


+ +} ] sh] 
The industrv need not hang its hat on so-so quality at the lowest possibic 


ng 

price. There's plenty of demand for top taste at a higher price. or need 

the industrv lean so heavily on flavor tailored to a blandness that offends 
no one. Big business can be done in food with real “character” 

fo capitalize on the greater opportunity, food manufacturers must have 

confidence in the discriminating tastes of a public whose level of education 

and culture has been rising rapidly. Management must have the foresight 


to finance development of still 
Pe 


provide modern facilities to produce those products so efficiently that they, 


ner and more convenient foods, and 


i 
too, are good buvs. Then our industry must be clever enough to foster 


the trend to gracious living through fine eating, and be willing to up an annual 


i 


advertising bill that alreadv exceeds $1 billion 


A big order? Perhaps. But a bigger pavoff. And it merely represents an 
i I 
Take play intensification of wiselv directed efforts that have put the industry in its 
} 
away from present enviable position. And now is the time. The situation is mpe fot 
durables food to take more of the glamor away from consumer durables. 


As to the feasibility of this, there was ample evidence even before the 
recession. You all know the storv of Pepperidge Farm bread, of Sara Lec 
cakes, General Foods gourmet line, Stouffer’s frozen delicacies, and many 
other higher priced quality items. You all are aware of the skvrocket success 

] ) 
of convenience products. 
If those successes don’t raise vour sights, consider this: Although people are 


spending generously for food, they are not eating as well as thev should, ‘ 
not when you take the nation as a whole. Remember that among Amencan 
households, 29% have diets deficient in calcium; 25° in vitamin C; 19 

in riboflavin; 17% in thiamine; 15% in vitamin A; in iron; in 


protein; 7%e in niacin. And inadequate breakfasts are common. 

lo get the significance of deficiencies, consider this: Milk consumption 
would increase 9% if calcium intake were raised to the recommended level. 

lo quote Secretary Benson: “The people of the Umited States are on 
a ‘hamburger’ standard of living.” 

Promote them to the “beefsteak” standard! 


PS—How you can gear your plant to the “greater opportunity” and produce 
fine foods more efficiently will be the theme of a future FE issue. 
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What you should know about 


What should a box 


The “creases’’, or scores, on cor- 


rugated boxes facilitate folding. When 
straight, and properly formed, they make 
your packing job easier and faster, assure 
~~ maximum strength and serviceability of 
the box. 
But just being straight isn’t enough. 
Too narrow or too shallow a score sets up 
-_ internal stresses, makes the box hard to 
fold. Too deep, weakens the board, makes 
the fold easy to tear and come apart during 
shipment. 


“ee What makes a perfect score? 
. / It depends large- 
ly on the thick- 
ness and type of 
board, the scor- 
ing process, 
what you are .« 

shipping, and Scoring the sheet 


j 

| 

| 
how it is shipped. First, the score must 
= <q fold without cracking the board. It must 
~~ also fold straight, regardless of the direc- 
A. Scored and slotted sheet tion of the corrugations. It must not cramp 
B. Folded and taped the inner liners too much when folded at 
C. Assembled box 180°. And it must, under test, withstand 


FOOD ENGINEERING 


a 
A 
¢ 
¥ 
B 
38 


scoring and slotting of Union Boxes 


1958 


combined tearing, bending and tension 
forces simulating those it will meet in 
actual service. 


The different kinds of scores 


There are four basic methods of scoring cor- 
rugated board. 1. The ‘Single V"’ crease— 
most commonly used when the direction 
of the score is parallel to the corrugations. 
2. The “Double V’’—generally used across 
the corrugations and where a clean, good- 
looking fold is essential. 3. The “‘Three- 
Point’’ crease — good both “with” and 
“across” corrugations. Used where high 


Write for Union's 


®actories: Savannah, Ga.; Trenton, N.J.; Chicago, Ill.; Lakeland, Fla. 


“crease” be...besides straight? 


tearing strength is paramount. And 4., the 
‘Five-Point”’ crease. This, too, scores both 
ways. It is used almost exclusively for 
double wall board. 


The importance of slotting 


Slots, cut by razor-sharp knives, form the 
top and bottom flaps of your corrugated 
box. Each slot must cut to an exact width, 
and at right angles to the flap scores so 
that the folded flaps 
will be perfectly par- 
allel where they come 
together. The knives 
must cut a clean slot, i 
without ragged edges 
or “‘lint’’. Imprope1 
slotting can seriously impair the appear- 


Slots form the flaps 


ance and protective qualities of your fin- 
ished box. 

At Union, slotting and scoring of corru- 
gated containers is an exact science. It’s 
one small part of Union’s complete struc- 
tural design service to assure you maximum 
product protection. It’s one of the reasons 
why Union-engineered boxes are used con- 
sistently by shippers in every industry. 


free, informative booklet “Manufacturing Sheets for Corrugated Boxes. 


UNION BOXES 


UNION BAG-CAMP PAPER Corporation 
233 BROADWAY, NEW YORK 7,N.Y. 


Saies Oftices: Eastern Division—1400 E. State Street, Trenton, N.J. 
Southern Division—P.O. Bor 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fla. 


Western Diviston—4545 W. Palmer, Chicago, Iil. 
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HOW TO HEAT AND AGITATE LIQUIDS IN TANKS 
efficiently, economically, and with less noise 


Do it with plant steam and SK Steam Jet Heaters 

These Heaters utilize the jet principle to mix steam 
with a cold liquid, uniformly and without the noise 
and vibration usually associated with such operations 
Since all of the heat in the steam is absorbed by the 
tank liquid being heated, operation is efficient. Be- 
cause the jet action of the Heaters produces agitation 
and circulation, you need no additional equipment to 
perform these functions. Furthermore, since Steam 
Jet Heaters have no moving parts (except an ad 
justing spindle on some pipe-line types), you get 
long, trouble-free service without costly supervision 
and maintenance. 


The illustration above shows tank heating being 
accomplished using SK Sparger Nozzles—one of the 
several types of Heaters offered by SK. Units of this 
type are ideal for use where uniform agitation is 
required over a large shallow tank area. In operation, 
a jet of steam issuing through the nozzle entrains 
tank liquid through the suction opening. Conden 
sation takes place immediately upon mixing of liquid 
and steam and the stream of heated liquid is dis- 
charged at considerable velocity providing con- 
stant agitation. 

Several other types of SK Steam Jet Heaters—for 
both tank and pipe-line heating—are shown at left 
Complete details on all types are contained in 
Bulletin 8A which is available on request. 


SchuT? ahd 
COMPANY. 


MANUFACTURING ENGINEERS SINCE 1876 


2223 State Road, Cornwells Heights, Bucks County, Pe 
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FE Nationwide Report 


Still No 


Recession 
In Eating 


total expenditur 


With more mouths to feed... 


ifest postwal 


expenditure 


Today’s budget-minded shopper continues to snap up con- 
venience foods that have high built-in values. But she’s 
stretching food dollars by becoming more bargain-conscious 


“ONCE YOU give a woman some 
thing that makes life a little easier 
for her, vou can't ever take it away 
from her.” 

So said a West Coast chain store 
exec last month, putting his finger 
on the brightest spot in today’s re 
cession gloom—cash registers working 
overtime in food stores 

But significant than 
the boom in food store sales—which 
for the first five months this veat 


even more 


THAYER C. TAYLOR 


Associate Editor “Food Engineering 
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on an unadjusted basis) surged 
ahead of °57—is the vote of 
confidence America’s 50 million 


homemakers have given convenience 
lo find out the reasons be- 
hind this phenomenon, and what it 


vou, FI 


foods. 


means for editors queried 


retailers, wholesalers, and brokers in 
10 key cities 

Although the answers sometimes 
tan in cross-currents—retailers in 


hard-hit Detroit, for example, ex 
claimed “business has never been 
better” while in bustling Cleveland 


operators wailed the blues—these 


significant general trends emerged 

1. Convenience foods, sparked by 
new products that have built-in 
values and consistent quality, are not 
only holding their own, but in some 
cases carving out new gains. 

2. What appears to be some 
downgrading at first glance, especially 
in high-priced meats, is, on a closer 
look, really shrewd bargain-hunting 
by cagev shoppers. 

3. Consumers are eating out less 
and passing up the big-ticket dur- 
ables—which leaves more dollars in 
the wallet for food. 
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BUCKING DOWNTREND, 


Chart uses comparative 1955 quarter a 
Ever since the postwar con 
venience foods boom got 


marketers have asked: Would a 


downturn in th Y t the 
steam out of the heat-’n-eat boom? 

While some trade sources told F] 
editors convenience sales have slack 


ened, a strong majority failed t 
any of 

now. The feeling 
as put by a New York operator—that 


the stream of tempting new 


evidence of a 


x 
consistent quality, and time-saving 
eatures—backed by “hard sell” pro 
motions and competitive pricing 


have kept the recession from 
ing the appeal of prepar 


True, there have been s 
and gains in the usage of 
foods. But thev don’t m to follow 
the economic cun In afore 

ned Detroit (about 12 f tl 
labor force jobless hain t 
“This is our biggest vear for « 
venience foods. P vant tl 
And the new products featured win 
tremendous acceptan Down the 
block, another chain 1 
People ll willing t f 
built-in maid service 

The highly contrasting ph e of a 
etailer in Cleveland 7% 
was: “People are willing to d 
little more work and sa 
Operators there agreed 
that the ‘prey is’ were hurtin 

Phe cross-currents took place even 
in the same citv. An operator in 
Atlanta (jobless: 4° vho uid 
convenience foods were doing nicely 
dead-pann¢ d that “people ire lazy 
as ever.” Nearby, a competitor felt 
that high prices were making shop 
pers back off from the same items 

Com d to tl livision of opin 


I ers from chains and co 
ratives in Chicago (jobless: 6 

ill agreed that the time-savers con- 

tinued t ncrease sales—especially 

instant coffee, cake 

recooked frozen foods. 

Dallas (jobless: 4%) 

nvenience foods not 


ing up well, but even 
rease,”” and a whok 
in “theyre even ex 
i less: 6.7 

taler commented 
that despite the cutbacks in factory 
verti pav, housewives were still 
napping up TV dinners and cake 
ixes. Further north, in Seattle (job 
ierchants thought that 
maintaining their 
t increasing anv faster 

Operat Washington, D. C 
ire only 1.6%) agreed 
th nience sales are con- 
tinuing strong. And in New York 
Cit bless: ¢ 1 trade source 
f1 1 specialties are well ahead 

I t Ss rate 


What the Jobless Eat 


This same overall firmness in con 
nience sales was further pinpointed 


by Market Research Corp. of Amet 
Last March, it compared food 
h in 55 cities where unem 
vment is critical with expendi 
tures in 36 cities where jobs have 
remained stable 
For the most part, MRCA reports, 
there was no difference in overall 


buving habits between the two tvpes 
of areas. However important 
T' pes of food products 


some 


were noted by the research outfit. 

Consumers in the depressed areas, 
for example, stretched their pennies 
by buving 2% less butter than the 
vear before and 11% more marga- 
rine, as well as 1% less regular coffee 
and 10% more instants. Also, 22% 
more cake mixes, 8° more macaroni 


and spaghetti, 2 more canned 
tuna, and 1% more ready-to-eat 
cereals 


In the stable areas, shoppers took 
home the same amount of margarine 
is the vear before, but more 
butter, and the same amount of 
instant coffee but 1% more of the 
regular grind. Also, 8% less cake 
mixes, 3° more spaghetti and maca- 
roni, 7% less ready-to-eat cereals, and 
15° more canned tuna. 

Curtis Rogers, president of 
MIRCA’s National Consumer Panel 
6,000 families), points out that the 
findings indicate that packaged 
groceries are not suffering “‘as yet,” 
ind that the housewife is shopping 
more selectively. While conceding 
that the figures are not conclusive, 
he believes they are “straws in the 
wind.” 

Additional evidence of conven 
ience foods’ staying powers is fur 
nished by the running check MRCA 
keeps on consumer spending. Here is 
the firm’s report for the vear ending 
June 6: Consumer dollar purchases 
of convenience products nationwide 
such as prepared desserts, frozen 
pre-cooked foods, and dessert pies, 
food drinks, refrigerated doughs, 
fudge and frosting mixes, and fresh 
fruit juice) are up 10%, canned and 
frozen products are up 10%, and 
staples (such as fluid milk and milk 
products, cereals, coffee, and cake 
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RE ood stores have racked up greater sales increases during past 24 yr. than competitive outlets 


flour) show a 2% increase in volume. “This is our biggest year for convenience foods. 


Continued strength for tl ick 
se ee People want them. And the new products fea- 


fix items is also seen by A. C 

Nielsen Co., which keeps tabs on tured win tremendous acceptance.’’—Leading Chain 
in-store movement of goods. Says 
Vice-President H. | Nickelson 
“We can see no weakening trend up 
to April 1. As a matter of fact, some 


: 
No, people aren't downgrading, 
} Detroit chain insisted. “Our steak 


newer tvpe products (such as t 
pe | 

en dinners and frozen sales are up. It’s just that consumers 

ire showing sales gains substan more receptive to sale items.’ 


than the average for Another operator in the same ci 
i 


ess 


strong tv 
ished product groups that “people are buying 
de the relatively new cxpensive foods. There’s a shift to 
xis marketed in food dned milk, rice, and dried beans.” 
in the past few years, the \ wholesaler in the Southwest 
nd for the combined con- viewed the downgrading as “spotty 
cts would be customers are more definitely d 
than the trend for all conscious.” A Dallas source « 


tvpe TOC 


to say whether 


No Spartan Diets Yet 


that 


r, the 


arefully, looking 
"In 


Seattle, too, 


+} 


Here 


quanty 


pical examj 
place around the country were offere: 
by Henrv Favey, a Richmond, Ind.. 
perator, at the recent Super Market 
Institute convention. As he put it. 
the housewife in Fort Wavne today 


trading in reality keen selective cream, angel 
shopping housewives. ind a pound of coffee 
of retailers observes that con- ing to 39¢ per serving. A vear 


s are cutting out the frills, and said he. the same items added uw 


TC 


shopping more for specials ¢ per 


Ing 
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oft could buy a dinner for four built o 
prep round a leg of lamb, and including oe 
pies potatoes, peas. cob corn, rolls, milk, Z 
tialls coffee, and ice cream for $3.72. Last 
the | vear, the san neal cost $4.$3—o1 
If $1.11 more 
On\ What this 1 ns is that the house ; ‘ 
outlet wife is plaving her old game of “‘beat ; 
iles ing the BLS index.” When certain 
veniel items climb in price, she looks for the 
“specials.” When prices of fresl 
foods.” fessed “It's hari: trus climbed tl vinter, she cut 
people are downgrading or just back I hases 2 mut took 
definite slack in fancy foods. How ; 
MMMM ort. the housewife hasn’t let ever, we've just taken on a line of lah look at stry figures 
the recession curb her appetite for  luxurv foods, and we'll continue t get the same impression 
COl n eT ls. Further I she idd any that ] ok DI mising.”’ 1) ) ran f the 
s determined to keep the fam The same kind of budget-pruning - ng frozen fruits and vege 
i] neral eating stvle as close t was noted in Washington, D. C. — tablk trawberries gus, lima : 
previ tl pocketbook Retailers there stated ) cut n, nd 
Hlows. Where she’s giving ground ire not buving less food. Rathe Hi ‘ n the first larter wa rb 
is primanily in the high-priced meats are shopping more « trong § head of the “57 rate 
switching f expensive cuts t harder for ee re help long the bad weather in } 
chopped meat. also turing more t irces felt that people are “shop 
noult ind showing new { for ping around more f the best 
grading nding. Focus on Factors : 
ll along the line. One Midwestem the housewife is still quality 
rator said he’s selling more (¢ scious. Remarked a New York ope: What f the factors that ee 
rade merchandise than before itor: “There’s been some down f noted 
nd a 1 e said he’s pushing — grading in the sense of a slowdowt bv FE. editors? Poe 
the “bread and butter items’ in the more expensive foods. but | thing. despite the increase ae 
looking for cheaper nds and sub- [HD of foods bought.” ncome s held up prettv strongl Live 
titut ten | Angeles broker All of this would indicate that the During the first five months of this Eh 
bserved. “Wher fore the hous housewife is honing her own market t n at an annual rate of Hise 
wife wouldn't ] hesitated to bur ing instincts to a fine edge. Taking ‘$343.1 billion—slightl p from the ot 
tal grad hes. toda ] idvantage of the 4 to SN comp le 57 rate of $33 
hooses stand qualit he said items the modern supermarket offers However, with v . d salaries : ‘) 
Retailer n th ( ore her she’s filling her sh pping catt lic ng—f $723 hil] 
ported upsurge in dried ins with thy se pl ducts that offer lan-Nl ( st vear t S234 5 
spaghett ind canned vegetables. value for the money I n this t—homemakers have 
One commented. that bre id les nlannec +] eir p incl wes More care 
ire up considerably—indicating more full Thev're eating out less and : 
sandwich-tvpe meals.” postponing buving of costlv durables 4 
\ Southern chain noted: “The While retail food store sales dur Bc 
most notice ible dk iding Is in ng the period cli bed 8.4 CI 
( mnned vegetables wher the +} Ik el d llar vol me d ne hy 
heaper grades are being bought can buv a dinner for four built cating and drinking places showed ! 
But mned fruits haven't beer round a 16-lb. fanev dressed turkey practically no change—in_ effect 
iffected as much.” nd including a 1-Th. can of cra loss when nsider populatiot : 
1 oing on in the supermarkets indi peas. 17-07. can of sweet potatoes, goods tlets fell off 9.1 ce 
cates that what wears to be down large head of lettuce. gallon of ice On up goes the population b s 
read. meaning more customers Conti fe 
m- nental population on Apml stood 
ago, at 172.6 million. compared to 169. : 
a vear ago and 166.5 million 
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DOWN TO SHIRTSLEEVES for 


+ + 


They Teach Human Factors— 


Canada Dry’s management courses stress fine points of 


personal relations. Result: Higher morale, new oppor- 


tunities, greater efficiency in gaging men for key posts 


] ] 
TODICT 11 nder consider 


ROO] 


GETTING TO 


ct 


it these earher judg 
based on opinion. 
that they 
ie jobs. One of 
] 


proved 
tl | 


ynotions was from plant 


plus two operations manager 


Don Wooddv, training CD cites 3 prime points 


Phe companv expects to bene 


ray ] 
training all classes of 


agement rather than just those 
man 


with 


esult of 


17 PRACTICAL SUBJECTS in Can 
ida Dry courses: 1. Manage 
of a manager, 3 Supervi OT as 
management, +. How to deter 


in e performan 

C lucted at branci “te ind 

ondaucted at Drancn cities | 5. How t 
} 


your Ic 

ourse, 

1 Responsi 
ily and accuratels 

abuity of a man 


cied for promotion 


plan work, 6. How t 
How te 


t, 8. How to understand people, 


headquarters personnel depart 

the concentrated 5-dai 

the human factor in management 
ind how it affects operation 
department. The first 
began last fall, saw the 
men in 


+ 7 
nate 


WOTK, 


echniques of good 
i 


How 


ssions, 1] & 12 


which 
training of 
management 

production, and trans 


onduct 
How to 

s, plus workshop, 13. How 
tive action on special 


14 & 15. How t 


three 
gories—office, 
portation. 

Prior to thi management 
training at Canada Dry was restricted elf 
» sales personnel onl 


1 
Of WOrKETS, 
workshop, 1¢ 


COUTSC 
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ming necessi 
of author 


d responsibility stressed in the 


Advanced tt 
| 


decentralization 


revamped company organ- 


that sales 
ess there is 
yt and 
1i¢ other company op 


ration 


unl 


reali: 
little 


mecans 
+ } ‘ 
iccen smoothness 
erations 
Selection 
is automatic 
lepartment of a br h and 


invited 


each 


his second in 


omimand 
t participate 
gets off to a good start 


ot the 


course 
prospec 
setting up the cur 
questionnaire is sent to 
isking him to indicate 
which he feels he 
either needs ot instruction 
Irom. the the personnel 
department writes the curricula and 
prepares the material for the course. 
Members of the company's person 
nel staff act as 
for the 17 


See accompanying 


manage! 
the subjects on 


wants 


results, 


conference leaders 


subjects in the course 
g panel 
lor each subject covered, a com- 
outline, containing case _his- 
tories for examples, and questions 
for stimulating thought, is prepared 
for the conference leader of that sub 
ject. While a guide 
for material to be covered, students 
are free to bring up similar problems 
and questions they have encountered 
Before the course actually begins, 
the training leaders give the students 


ple tc 


this serves as 
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- 
— 
Eee 3 solid session! These are Canada Dry transportation managers grappling with human 
relations questions in rse held in Statler, Washington, D. C. Training Manager Don Wooddy stands third from left. (It’s 
: figured rt th tie spiked the 13-man jinx 
f 
ization 
3 here | 
Me f Ihe two men promoted were al 
tion for ad 
short, people Canada Dr vancement. 
new training program in human tela ments were la 
tions is already winning dividends lhe course tl 
And there are expectations of m were qualific 
Initial pavoff has been a notable _ the ] 
rise in morale, 
Main goal has been to “back fit_grca— 
qualifie: 
posit out t g 
= 


Mrs. Ar- 
nold, a woman in her 40's, posted 
She had much 


superior 


limid, conscientious 

counts receivable. 

semority and had been 
worker 

However, after she moved to an- 

tt of the ofhice she accom- 

ind many of her post- 

g. Within 10 weeks 

ve, Supervisor Brown 

her’ on her poor pro- 


outont 


bec 


oncluded that Mrs 


Brown Was for Firing Her—But the Boss Said ‘No!’ 
What Would You Have Done?* 


Arnold either wasn’t trving, or else 
was too old. He talked to her a 
third time—told her that her work 
must improve if she was to hold 
her job. 

He warned her that he’d check 
on her closely, and if she wasn’t up 
to standard within 3 weeks she’d be 
Then, on checking 


yuund her work was 


discharged. 
r, he f 
ITSE 
He now consulted the personnel 
advisor about firing her, but the 
advisor stalled him off—and evi- 


dently talked to Brown’s boss, for 


even 


* Upshot of this case is related in accompanying article. 


next 
and very positively ord 
to fire Mrs. Arnold. 
angrv. 
Brown decided 
must be a special 
He saw he uld 


let Mrs 
train,” 


And Always Have a Man to Step In 


on 


t the co1 
the students 
r the same 
and 
questions. This 
1. Measures 
training, 
Serves as a counseling tool, en- 
tell the 


where 


the effect of the 


Interviewer 
information 
sketch kept in the 

is kept on 
suited for manage 
information helps 
tk in promotions and 

management 

Says Wooddy in re promotions 
“Anv job is open to any man if he 
wants to go get it. The company 
will train him and help him prepare 
for the \ll he must 
qualify.” 

Another aid in deci 
sions is the company’s Appraisal 
Performance Form. Filled out every 
6 months by the emplovee’s super 
the form checks 20 points, 
such as judgment, initiative, and job 
pertormance, etc 

Ihe course schedule calls for 
classes to begin on a Monday morn 
ing and last through Friday with an 
average of three subjects per day, 


job do 1s 


promotion 


VISOT, 
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rst accents that 


when 
the 
haphazard approach with the orderly, 


} 


logical approach 


IS prim ir\ 


contrasting 


| 1S dis- 
cussed with heavy emphasis on tech- 
niques and how to apply them. Then 
comes the session with practice prob- 
lems for the students to solve. 

Let us now run an eve over the 
ivpical practice case presented in our 
panel above 

The students were given a chance 
to diagnose this case and offer their 
sclutions. Then after a thorough dis 
cussion, the approach and solution 
considered proper were detailed 

Ihe actual situation here 
that Mrs. Armold’s eves were giving 
her trouble and she was afraid to sec 
an oculist for fear vould havc 
to give up her job. With this factor 
discovered, she was encouraged to 
visit the oculist. And she soon was 


The process 


Was 


she 


stimulation, 
tion managers 
concerned with 
came up with the id 
letter, to be circulated am 
passing along tips ot 
ing their equipment 
more operating efficiency 
now in effect. 
Special note is 
portance of the spec 
the company’s operation: 
managers attending the 
had 2,500 people under them 
plants and offices. 

lo date Canada Drv has given the 
course six times in hotels in Wash- 
ington, D. C., and Detroit for com 
pany personnel from all over the 
U.S. FE Staff 


mad 
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| 
> 
| 
{ | f 
< 
| Brown in 
d him not 
Irs. Arnold 
f the boss 
duction. But hr thing but 
worse an her errors more nu- Arnold ride the gravy 
merous as he put it, “until she a 
hn to test thei TW review perrods day igdln a seit S a faSt and 
snowledge and judgment on such Fach dav begins and ends with re ccurate worker Pe: 
topi is were covered in the cur- view sessions In this problem, tvpical questions 
ricula questionnaire, in addition to posed to the students are: 1. What 
Ae . 2; 1) no ? Why 
Practice Problems vas Brown trying to do? 2. Wh 
didn’t Brown-succeed? 3. What may a 
Thursday and Fridav include resulted from Brown’s efforts 
workshop sessions where the students = +. Name some of Brown’s errors ‘ 
ire given practice problems to study in addition, the students are : | 
and discuss. The conference leader quizzed relative to 1e accepted : 
acts as guide and stimulator while method of solving the problem. And 
the students grapple with human their answers are included in the 
relations problems based on actua conference leaders outline Bie 
situations Conference leaders have written 
This stems from an initial session instructions for each problem giving : a 
on how to solve such cases examples of how the discussion can 
The conference {NB ect on the wrong track and caution- 

ing them to holc good lem 
solving procedures 

As a side result thic iwht 


( LONG SHELF Lire. ( PROCESSING PROBLEMS 
FLAVOR STABILITY : Spric—E QuESTIONS J) 
DISTANT MARKETS 7 LEGAL ANGLES 2 
{ CHEAPER DISTRIBUTION ) MARKET RESTRICTIONS) 
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Whither Fresh Milk Concentrates? 


Of great potential marketing significance, this controversial product 
has moved closer to practicality through recent research develop- 
ments. But processing and marketing problems remain to be solved 


NEW STRIDES have bee 
toward making concentra 

sterilization (3 

subsequent 


required 


} 
Has suspension 


First is done by 


} 
fat emulsion- 


not Over 


nomic p! Wid neal 

Now the concentrate can be ex- 
pected to have a shelf-life of 5-6 
months at 70F. without excessive 
flavor and body changes. What's 
more, gelation and protein floccula- 
tion may be eliminated. 

These problems are overcome br 
holding the sterilized concentrate at 
high temperatures long enough to 


} 
produce gelation, then mechanically 


quality fresh whol 
red to a 1-2.43 fat to 
l rewarme 


breaking it up before it goes far 
enough to result in a grainy 

This avoids subsequent 

tion in the canned concentrate 
ti t oled to 12 and dischar oan ished product tends to gel, forewarm 


viscosi minimizes g 


eparation. 


| 
} ing treatment is increased. If, on the 
. other hand, it’s too thin, or milk 
entrate is standardized to 36.1 solids settle out, forewarming treat 


JOHN V. ZIEMBA 6.5 ids, then heated to 150F ment is decreased 


Associate Editor, “Food Engineering 
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f \ \ TRATE J/ a\ 
\ \ | —— J Ae 
} \ \4 —— Pd 
if 4 
° 
\ 
processing methods have been im f time (determined by test) ig 
p! CC \ 1 Te ult, il TKCT Tests Check Quality aesired I 
ing benefits are offered by this coi n addition, two other tests—fat 
troversial product. Yet, some high Storage behavior of the st sion, and milk 
hurdles remain to be taken ceutrate can be predicted to some bilitv—-are mad... Z=__7 
Since its origin in the 30's, the extent by its reaction to the U. of centrifuging the concentrate for 10 
concentrate has met favor from con Wis.—developed AGF (accelerated min. at 2,5 rpm. Separate fat 
sumers but has been too costly and = gclation flocculation) test. Test in- tests are run on the liquids in top 
dificult for economic production lves use of a modified Garden nd bottom of centrifuge tube. Re 
However, a recent dairvmen’s mobilometer emploved by paint and sulting difference 
ference at the University of Wis- petroleum industries stability index) shoul, 
cS consin, suggests that the dav of eco Viscositi neasurements, taken 2 and preferably 1] 
immediately after concentrate leaves Second test 1s made by reconsti 
New Concentrate Process Detailed 
High milk, ind pumped through a cond ex 
aa standar solids hanger where it is raised to 285F 
: non-fat for 3 ind held 3 sec. Sterile product is 
| min. at 14 to sta- then cooled to 200K. and held for 
4 + +} ] 1) 
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tuting the concentrate and centri- 
fuging for 10 min. at 1,000 rpm. 
Measurement of solids at bottom of 
tube gives solids-stability index 
which should be less than 0.1 ml. 
per 50 ml. of milk to prevent a 


chalky flavor. 


Processing Problems 


Five major problems face dairies 
in producing the concentrate com- 
mercially. 

1. Forewarming treatment must 
be carefully controlled since it has 
direct bearing on rate product vis- 
cosity increases. It also dictates 
holding time prior to homogeniza- 
tion. 

2. Degree of concentration in the 
evaporator should be about 36%. 
When concentrated to a higher de- 
giee, product is susceptible to lae- 
tose crystallization during storage. 

3. Installation of a continuous, 
tubular-tvpe holding system, along 
with a variable-speed homogenizer. 

4. Insertion of an in-stream viscos- 
itv measuring device ahead of the 
homogenizer should be considered. 
This will permit automatic adjusting 
of the homogenizer in accordance 
with desired viscosity developed in 
the holding system. 

5. Improvements are needed in 
asceptic canning, among them 
higher speed—over 300 cans per min 


Production Costs 


Potential profit of the concen 
trate compares favorably with 
bottled and evaporated milks. In 
reaching this conclusion, research 
ers calculated processing costs, gross 
sales income, and gross and net 
profit figures for plants producing 
concentrate, fluid, and evap 

Fresh concentrate in the local 
market, for example, could retail for 
154c. when packed in paperboard 
containers in an amount equivalent 
to a quart of fresh milk. Canned 
sterile concentrate would have to sell 
for around l6c. ‘This does not in- 
clude freight costs for sales outside 
of processing area. 

Indicated net profit ranges from 
about 134 to 464c. per 100 Ib. of 
raw milk processed. Cost of raw 
milk was assumed to be $3.98 per 
100 Ib.—average price on the Chi- 
cago market preceding studies. 

Plants producing sterile concen 
trate might operate at a slight loss 
per 100 Ib. of raw milk at the 154c. 
per can price. But profits would run 
around 18}c. per 100 Ib. if the con- 
centrate retails for 16c. per can. 
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Three levels of production—50,- 
000 and 100,000 Ib. daily receipts 
for fresh concentrate (4 qt. in fiber 
containers) and 250,000 for the 
sterile (4 qt. in cans)—have been 
studied. Processing and 
costs amounted to $2.80 per 100 Ib. 
of raw for the 50,000; $2.48 for the 
100,000 Ib., and $2.49 for the 250, 
000 Ib. plants. 


delivery 


Marketing Angles 
Several marketing benefits are of 
fered by the concentrate. 
Since it can be shipped longer 


distances, and thus be removed from 


the fluid milk category, it should 


broaden markets and substantially 
reduce distribution costs. Also, prod 
uct might equalize milk prices in 
various parts of the country 

It has great possibilities for areas 
that have a shortage in their sup- 
ply. It could be delivered as a con- 
centrate, then reconstituted and 
bottled, or be reconstituted and 
mixed with the existing milk sup 
ply as an extender. 

Distant markets would be more 
accessible to producing areas be- 
cause of the concentrate’s lower 
freight (two-thirds of the 


Also 

is), 

] 
federal mulk marketi 
venting concentrate rom coming 
ito areas at a pri orate) that of 


uid milk 


“It follows naturally, Boss! Just 
picture it—the HI-FI Dinner Line!’’ 


nozzle for 
every spray 


liquid can be 
sprayed with 
direct-pressure 
rely on 
MONARCH 
advanced design 


NOZZLES 


For a perfect spray, many food 
processing plants prefer Monarch 
Nozzles. 


Monarch’s advanced design reduces 
clogging and guarantees depend- 
able applications to . 


%& WAX FRUITS 

%& RINSE VEGETABLES 
% POWDER MILK 

% DRY EGGS 

% WASH FILTER CAKE 


HUMIDIFY 
BANANA ROOMS 
Send for Catalog 1 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 
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removed) and marketing costs. Sea- 
son prices to producers could be fr : 
come more uniform should the con ; 
centrate get into volume production ae 
Pnangular taste tests showed that 
fresh milk in color, flavor, and odor 
Introduction of the concentrate 
on a large scate could pose iecgal 
problems with local and federal au 
thoritics. Local boards of health ee 
at 
i 
47 


CHOCOLATE... 


AS Hershey Chocolate has found it practical to manufacture the millions 
. a of cans it needs each year for its famous chocolate syrup. 
The strip feed press and curler shown above, slitting equipment 
and scroll shears turn out all of their ends and body blanks. Still other 
Bliss equipment produces and assembles can components for cocoa 
and other Hershey products. 
Perhaps making your own cans makes sense to you. If it does, you'll 
be interested to know Bliss builds and equips entire “turn-key” plants. 
If you need a complete can making installation ...a dozen machines 
... Or just one, or if you buy or sell cans, write to Bliss today for 
more information. 


E. W. BLISS COMPANY -: Canton, Ohio 


BLISS is more than a name... it’s a guarantee 


PRESSES + ROLLING MILLS + MILL ROLLS « DIE SETS + CAN MACHINERY «© CONTRACT MFG. 
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“Salesman Ace was far out in front, but—’’ 


How Can You Get Sound Merit Ratings? 


this, in wh 

foremen And that 
ot their work mer? * 


Hic 


Luke Markham spoke up: “Ole, 


<4 


Batt scoffed: 


nient 
pienty 


unruffled: “Then 
n of those who 
LA 

ind indivi 
worth salvaging who are, however, 
the wrong jobs.” 


ad 
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if LEIS ROLL,” boomed Batt Bul Similarly, ment ratings Gameimai- department, and management, too, ane 

by iy Walters egan pe Wing CATC 1g weeds, DIC CSC cn hi ; 

coffee for the Gutt Gnpers. “Our turn, is a dehnite ac about if on the uses for 
discussion was...’ boosting the output ngs.” 

] 1 \ nterrintine ()+ +, ning 
« 1g aS terru Ing CT IDS C, training needs 
Luke Markham said »ply to foremen and supervisors, or Can VOU —say a 
t our last meeting that Colossal to anv leve principle—as to the best wav of 
( ( vas going in for ment “The merit ratings help the boss shaping ratings?” 
ting. Well, vou made such a_ to know « f his workers better, Well. essenti vou want t ang 
trong e for it that we at Zenitl particular] n thew're used as the iwoid duplicating information that’s 
Canning arc it sold on the 1d¢a ises of f nrterviews from the pers nel, meéedl- 
t And we want to know how we cal, or other departments.” Ole re : 
getting sound = ratings mean, vou'd- pled. “Keep in mind that vou wan? 
What ¢ we put on the forms tc \\ rate to discover potential. Y re after ; 
Ole Sage rephie romptlv: ‘That rade as in school,” iestion might imp 
depends on the use ure going t Ole conceded. t meat \ is ir form, s for 
make of the ratings. Some companies f a discussion in which vou point ilesmen w tv from that for la 

moloy them onlv in a lmited way, it their strengths an ilities as rers. The qualities and abilities : 

vhile a few find manv different ap well as faults and weaknesses ynpointe vill differ greath n ; 
plications. Let me give vou a mm ‘How about using merit ratings job to job—and from company t 
down.” s reasons for discharges?” queried companv, for that matter. In gen : 

He thrus . nd. and be Batt eral, however, the factors rated fall 
van iting hngers You're joking 1 think,” Ole in three g Ips 
Most « mon use is for wage ad tated. But actually that practice “First is the individual's produc- : 

nistration. And next, as was men- isn’t at all unusual. National Indus- — tivitv—the quantitv and the quality ; 
tioned at our last meeting, is the tral Conference Boar« sum the work perf eX é 
yotting of emplovees who can be marv survev published in °54. found That’s enough for me.” Batt in : * 
sromoted.” that 32 f th mpanies  te-tupted with finalit 

I] settie for that as Studied emplovec nerit ratings to Lhe g Ole x 

cnough,”” nee Batt identi vorkers for discharge. Anc CSSEC \ . ve \ 
furthermore. at least a { th of thes« : iL. I believe. The items in it é 

companies also used the ratings elate to experience and understand 

bases for selecting those first in line of the job. punctuality. attend 

“My! Mv!” Batt jibed. “all those tidiness of the work location.” 
ses vou mention for ratings seems We-ell. those do sound neces be 
to me hke too much for too httle s ind important, s 1 d Batt 
Just for that remark, Batt.” Ole Ole proceeded calmlv: “The third ; 
chuckled. “‘here’s one more: Merit rating group covers characteristics of 
as ratings often provide the personne the individua And these seem ' 
49 
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Dramatic 


Money-saving 
approach 

to blending, 
dispersing, emulsifying 


Some Typical 
Applications of GTA 


Flavor emulsions 
and extracts 
Beverage concentrates 
Fruit juices 
and concentrates 
Tomato products 
Chocolate and 
Butterscotch mixes 
and syrups 
Spices, spice oils 
and mustard 
Baby foods 
Soups 
Cheese spreads 
Mayonnaise 
Dispersion of 
vegetable colors 
Dispersion of 
fruit pulp 
many Classified 
applications in food 
laboratories and for 
new formula 


Gaulin Particle Control . plus GTA 

gives you the right answer on the most 

inexpensive method to disperse, emulsify 

or blend your product 

¢ Homogenizers in GTA Bulletin H-55 

¢« Sub sp ron Dispersers in GTA Bulletin 

SMD 
RE* ‘olloid Mills in GTA Bulletin C-57 
» iy aboratory Homogenizers in GTA Bulle. 
tin LH-55 

GTA shows how to: Improve uniformity 

stop separation, accent taste; improve 

texture; speed chemical reactions; reduce 

amount of materials needed; and easily con- 

trol and duplicate your product 

It’s easy to try Particle Control. Rent 

a Gaulin Laboratory Homogenizer or 

Colloid Mill for only $75.00 a month and 
e how your product can be made better, 

faster and cheaper 


mass 


73 Garden Street, everett 49, Mass. 


development World's largest manufacturer ay stainless steel reciprocating, 
rotary, pressure exchonge pumps, dispersers, 
homogenizers and colloid mills 
‘ 50 For more data, circle 279 on Reader Service Card 


Ratings By Foreman Fall 
Short of Key Factors 


more susceptible to the possible bias 
of the rater—cooperativeness, de- 
pendability, initiative, intelligence, 
accuracy, industry, adaptability, atti- 
tude, judgment, applica- 
tion, leadership, conduct, resource- 
fulness, health, neatness, appearance, 


enthusiasm, potential.” 


iC 
} 


“Here’s an idea I’d like to throw 
in the pot,” Batt said, “just to heaz 
the storm of protest: Why not just 
have a foreman or supervisor with, 
say, 10 or 20 men under him, make 
> a list, putting his most valuable 
worker at the top, then his second 
best, and so on down to the most 
worthless.” He chuckled sarcasti 
cally, and added: “No cost in that 
but vou get the same results.” 

“That system has this drawback: 
Your rating is apt to depend too 
heavily on a single factor,’”’ Ole said. 

Let me cite an actual case. It 
was 1n a dairy company, but it could 
just as well have been a bakery or a 
beverage company. This outfit rated 
its driver salesmen in the order 
estimated value based on sales. At 
first, one man was far out in front. 
He was a likable, aggressive, hard- 
driving go-getter. Call him ‘Sales 
man Ace.’” Ole grinned 
e went on, “by the end 
f the vear Ace turned out to be a 
very costly liability. It seems he had 


ips, all of them over- 


icay 
yoked by his rater. Two were physi 
cal: He had telephoto vision—that 
is, he couldnt see much excep 


straight ahead; and his ref Hexes were 
sluggish. And psychologically, Ace’s 
great ambition and go-getting drive 
ac tually made him very careless 
“His sales increased greatly—but 
so did his accidents. In the end, 


truck repair costs were in the thou 

nds, insurance rates were adversely 
affected, and Ace’s lost time went 
far bevond toleration.” 

“What price sales!” declared Milt 
And the other G&Gers nodded. 

“T find still another fault with 
Batt’s idea,” volunteered Fd. “The 
man at the bottom may not be capa 
ble of doing any better, or he may 
have a lot of potential. Using Batt’s 
method, how can you tell what 
tr ~_— is needed, if any, and which 

f the workers need help most?” 

“That’s the $64 question,” said 
Ole. And Batt groaned: There you go 
again, Ed—alwavs asking $64 ques- 
tions when time’s running out.” 

Fd said cheerfully, “Okay, then 
“We'll save it for the next meeting.” 
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NEW! 


more soluble! 
easier to use! 


Kffectively prevents Mold and Yeast 


spoilage in many food products 


@ New Sorbistat-A overcomes the 
problem of water solubility of 
sorbic acid. Up to solutions 
of potassium sorbate can now be 
prepared rapidly by simply dis- 
solving Sorbistat-A in water. 

Thus, food manufacturers no 
longer have the problem of pre- 
paring their own soluble form of 
Sorbistat in order to obtain maxi- 
mum usefulness from this anti- 
mycotic agent. 

Cheese and cheese products, pickles, 
fish, soft drinks, prepared gelatin fruit 


salads, potato salads. chocolate svrup, 
cake and fruitcake are some of the 
products for which SORBISTAT-A 
protection is most suitable. 

It is important to remember that 
SORBISTAT-A selectively 


molds and veasts. without interfering 


inhibits 


with normal microbiological curing of 
cheeses. 

Test for vourself the new. effective 
protection that SORBISTAT-A can give 
your food products. For technical in- 
formation and sample, mail the cou- 


pon at right. 


Quality Ingredients for the Food Industry for Over a Century 
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Please send me free sample of new 
SORBISTAT-K along with technical 
information. 


Name 


Title 


Company 


Address 


CHAS. PFIZER & CO., INC. 


Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, 
Branch Offices 
Chicago, lil.; San Francisco, Calif.; 
Vernon, Calif; Atlanta, Ga.: 
Dailas, Texas 


| 
| Vail this coupon: | 
| — 
| | 
| | 
| | 
| | 
| 
| 
| | 


convenience 


IDEAS on a new 


a ther with Topc 
I 


» General 


> ¢ T 


ke, president, Penn Fr 


AN INC REASING FLOOD of n 


lucts and brands. . ..N 
yom for them on retailers 
More and more u 


+ 


ms on 


h food-company 
dav 
the brands, 
label is now 
vere 
wielded by giant chains as bar 
gaining weapons. More recently, the 
smaller independents have been find 
ing them a powerful arsenal 
the ever-demonstrated 
major advertised 


been holding 


als have their 
own at a remarkably steady rate dur- 
ing recent points out J. O. 


Peckham, executive v-p. of A. C. 


JOHN V. ZIEMBA 


Associate Editor, “Food Engineering” 


urths of 
That’s why 


} nr ] 
( a private lal 


merchandising polici 
nationals (like have 
chains t 
itlets for their private labels 
‘Of started off in 1946, when a 
group of regional chains banded to- 
gether to acquire buying power to 
purchase the then difficult-to-obtain 
items. This non-profit organization 
now serves its owners—27 independ- 
ent supermarket chains—in purchas 
ing, packaging, and distributing an 
exclusive line of quality private label 
grocery items for retailing at “lower 
price yet higher profit”. 

Members are not small operators, 
but chains with annual sales volumes 
ranging to $300 million each and 
spotted in key market areas. ‘They're 
given exclusive franchises on some 
600 food and related items put up 


been adding new extend 


Tope 


canned  frui 
cheese 
condime 

cake mixes, 

ds, butter, margarine, in 

Frozen 


fruits, vegetables. 


stant canned fish 


product 

preparec 

fruit concentrates 
And I pco 1S 

ing into lines of new products 

It rates its high quality brands as 


equal to or better than the national 


brand standard. And products packed 


mtinually expand 


under the economy labels compete 


favorably with the competing chains’ 
lower-end items 

The group gives regional chains 
advantages of large-scale operations, 
nationwide and continuous market 
surveillance of favorable buying con- 
ditions, savings by volume ship- 
ments, and elimination of costly sell- 
ing expenses. Buyers move quickly 
to take advantage of lower prices. 

The big buying power affords sav- 
ings through big volume shipments. 
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é, D\ ilmost SOOO packers, ind ho 
* 7 htain +} hrand 
= \ = perative venture 
volume would not permit extensive 
— wuse-Drand merchandismg on an 
3 4 Rd a individ ial Chain | isis, t h iid their 
j 1 own against the giants 
Sales of these private label items, 
7 however, are of sufficient volume t 
\ them a series of private-label canned 
id frozen foods. A qualitvy-level svs 
1 ‘ 
frozen food are exchanged by chain store executives in tey) of merchandising enables chain 
Harry McHugh (second from right). The ynembers to mect the demands of 
: three st men aressm=eemt.): Harold Falik, general sales manager, Weingarten, In their particular market. Top-quality 
Houston; Clifford Haskell, vp., Alpha Beta Food Markets, Inc., Los Angeles; and canned items are sold under the 
inuel it Co. Philadelphia Food Club” label, while “Top 
} 
Frost” is the premium label f 
} 
frozen foods. Economy lines ar 
Elna” for grocery and “Dartmouth 
i \ Nielsen (¢ Matter of fact, they for frozen product 
| have lately accounted for about three Product te linc 
en f | | the food sold of 
he y Topco Associates, Inc., jm 
iggling these critical organization, ing 
; shelves in the ever-hotter compet has been placing heavier emphasis on are 
tion for space its buying power as well as hard-hit- — fr 
r} Sa tough marketing ting purchasing techniques and 
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s, than that on 


arketin Positions 
nother The retailer some- 
times uses the private label as a bar- 


rain ol in dealing with brand 
Attesting their rise is striking performance of hard-driving = wanufacturers. Spokesmen 


Topco. Its service, covering a variety of exclusive-brand items, 
is a boon to regional chains. Costs are low, values high. And 
included is a full program of smart promotion 


n Chic 

Since "51, sales have jumped about 
400°°. Topco’s 27 member-chains 
today show a pooled strength of ap- 
proximately $1.3-billion in total te- 


tail sales. 


Topco is a vigorous group of 27 independent chains . . . 


Humpty-Dumptv Div.. ACF-Wrig- Furr Food Stores, Inc., Ft Worth Quaker City Wholesale Grocery Co., 
leg Stores, Inc... Oklahoma Citv, Tulsa Amari] Tex.: and Denver, Puebl Inc... } adelphia 
Muskogee, Okla; Dallas, Tex Col Schultz Brothers Co., Inc., Shebo 
Rapp’s Supermarket Div., ACF- Furt’s. Inc., I k, El Pas ex.; gan, Racine, Kenosha, Wis 
Wrigley Stores, Inc., St. Louis Albuquerque, N.M Star Market. Inc., Bostor 
Wrigley Div., ACF-Wriglev Stores, Giant Food Shopping Center, Inc., Supreme Markets, Inc.,. Dore! 
Inc., Detroit, Lansing, Ann Arbor Washington, D.C.; Baltimore, Md South Boston, Mass 


Alpha Beta Food Markets, Inc., Los Hart's Food Stores, Inc., Rochester J. Weingarten, Inc., H 
Angeles nont, Gal 


Liberal Markets, Inc... Davt t, Galveston, Lex.; Lake Cha 


American Community Stores Corp., Springfield, Cincinnati, Ohio Shreveport, La : 
Omaha, Lincoln, Neb.; Des Moines, & Meijer’s Super Markets, Inc., Grand W ieboldt_ Stores, Inc., ( 
Sioux Citv, Ia Rapids, Mich , ston, 
Big Y Bear Stores Co., Columbus, Fred Mever, Inc., Portland, Ore 
Springfield, Toledo, Zanesville, Ohio Mileram Food Stores, Inc., Kansas * ° ° that rates a strong 
Brockton Public Market, Inc., Brock- City, Mo. and Kan 4th nationally 
ton, New Bedford, Mass.; Portland, Me Penn Fruit Co., Philadelphia: Long No. 
Percy A. Brown & Co., Inc., Wilkes l i, N.Y.; Baltimore, Wilmington, Stores 
Barre, Pa Del 
Eagle-United, Inc., Moline Pick-N-Pavy Super Markets, Inc., 
Island, Davenport, Cedar 1s, Cleveland 4. Topco 
Waterloo, Ia Plumb’s Super Markets, Inc., Mus- 
Frankford Grocery Co., Inc., Phil. kegon, Mich 6. Nat 


481.852 


$ 
$2 
> 
s 


1,.300,000,000 
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i} | that, if me 
t INAING, Stores with private labels 
can have the very best of relations 
ith large fooc mpanies 
| DC ne did the me- 
Products move directly from process Chicago and San Fr isco, and a ver prices igh group buving. 
ig plants to chains—thus by passing packas 1 T t ng Members thus realize higher prohts, 
1 series of f d distril i} thelr cus mers a 
Accordingly, the Topco line re- broad choice of quality products 
quires no expensive sales and pro [he organization’s controlled la- 
ioftion su rt tl gh these sup bels get a Dig chunk of the store 
piv phases \ Ime Members give the items 
nder the general Management of g shneif posivon the ittie In 
Hat B. McHugh, with George | oin, er must 1 todav's sh ing pattern And the 
Doherty and R t D. Fenn as worth of 10n stock, plus group's rands identif with the 
7 1) 1 ~ 
ssistant general managers, ‘Tope ymount of ferred stock. Pur store ining them specific con 
is Widened ifs sphere of opera ns chase fr latter 1s ised on 1fS Sales su recognition : 
\ new president of the ganization lume for th evious vear—from oy ints its periodic meet 3 
Veal With Sales f1 > to Its chains. Small gr ps discuss 
OT centrated Prefert StOCh 18 1m ing erchandise Then 
1 canned f ads | en en foods Vii mvested ih SUCH Wems ds the reaniZza cts aS a ciearing 
were included in 195], and other labels and green ftee. NMflembers ise for the promotional and sales 
duce, and precooked frozen meals sed ON grass sales [he group otfers its members ad- : 
ere added later l The grou erates Teak ertising and erchandising aids. It 
Magmitu € r the eration 1s u even isis, with a hts divided has TV s ncements to DOOST ‘ 
lustrated by our detailed organization nong members at the end of the recognition of its products. Since ee 
chart (next page Further. staf per vear. If it shows deficit (it hasn’t these are handle n.a pro-rata svn as 
sonnel (Chicago headquarters at in recent vears), 1 eIs p dicate SIS e co-op can supply é 
San Francisco branch) now tota There have been several successes them members at a low figure ; 
1S quahtyv ¢ i l Lill Ad ils promotional 
trol stan vith resea tc can stan \ 1a ire C newspaper 


igaln 


Topco items stand 


Topco products are now 10% of our 
sales. Here, we're grossing an aver- 
age of 4° more than on all other 
brands in the same product cate- 
gory. Cost to us of the group's serv- 
ice of our Topco sales, and 
another 3% goes to promotion. 
“So total cost to us of selling this 
merchandise is | of This 
means we have a net advantage of 
3% with Topco sales, over what we 
ight expect to make without thes« 
net gain 


pro-rated 


compared 


brands? 


is 2 
IS 4 


sales. 


yur stores. Such a 
tal sales ob 
adds up 
ompany 


vil 
total 


Market Service 
office mails 

inform 

developments, comm dity 


newsletters meml 
new 
introduction of 
} 


and 


letters 


iny 
trends, new produ 


or packages, merchandisi 


ideas. ‘These 


the 
] 
aroma and 
rts: ““Working 


years 


tast 


with 
Packing C 
down t 
similar to 
achieved by m 
the fruit and 
ll production operati 
Specihed were Select 
of fully 


to be processed 
yicking 


ige I 
within 
eT 
within nai 


ratio of \ 


row 
inieties O 
the product 


the finished 


, with the same 
ind 


concentrate, 


use of add-back juice 

Members constantly are posted by 
the commodity manager on how best 
to merchandise the top quality prod 
ucts. He’s in frequent phone con 
tact with fieldmen relative to current 
crop conditions. Chains 


diately alerted whenever 


hibiting all 


are imme 
prices in 
occur, that 
operate most profitably. 

commodity manage 
especially 


Inst surpluses 


So 


shortages 


processors, 


ation with the retail 
motional campaigns 
ar to help the 
extra lots 
is a successful 
recentls 
mimodity man 
ed a lot of birds 


Instead of 


gram 


walt 


specifies 


End 


HOW GROUP IS ORGANIZED 


General Monager | 


i... i 


Mor California Director of QC 
Areo Produce & New Products 


Department Development 


| Asst. Gen. Mgr | 


Mgr. Fia Citrus 


Misc Groceries 


Mgr W Coast 
Operations 


I 
Mgr 
ry Products 


| Controlier 


Mgr W. Coost 
Canned Fruit, 
Veg, Misc. Groc 


Mgr QC Mia- 
west and Eost 
Coast Products 


Mgr. Condy & 
Pkg Supplies 


| 


Coffee 


Asst. Bu 
Midwest &Eost 
Coast Season- 
al Products 


Service Mgr. Asst Buyer 
West Coost 


Frozen Foods 


Mgr. Q.C 
West Coast} | Area Rep 


acres} facrep}| [acre] 


& Tea 


Asst Buyer 
Dairy Pr od’, 


r 
Office | |Mar Frazen Food 
Mor - y Contr Acc | Control 


TOPCO ASSOCIATES, INC. 


SYNCHROMESHING’ Topco’ 


is a well-geared command linking nationwide oper 
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How do specific Po 
in the profit picture as 
with the major competing 
a A statistical analysis made by one 
< Sing member covered gross profits on a 
random list of 37 fast turn-over gre 
5 cery items carried in his stores 
Gross returns on a dozen items crease Or 
were 9 or higher than respective they can 
competitive ones. Three were 7-8 In turn 
higher. seven 6-7°%, four 1-2°%, and also aids t 
| five up to ] Only one item pro when they re 
duced less profit than its competi through cooper 
. tion, and this was not even | less po ers, extensive p 
>. In the same study, a breakdown are put into h 
f profit ratios of 28 fast-moving processors MO\ 
frozen foods showed a greater proht \ case in | 
for every Topco product. And here, turkey-marketi 
most half of the group’s items di promoted by t 
: brought or more higher gross on ger, who had s 
profit lity earlier in the ver. 
y As for calculated rate of move ts ing to sell them during the holiday 
; ment, one-third of the Topco grocery ng season, he started one chain (30 
products moved faster than their Mi ERB are broader in stores) on a 3-day selling spree. Re 
competing items. In the canned _ scope than conventional bulletins sult: Over 750, lb. sold—more 
ee. fruits and vegetables category, almost Example is a specific newsletter on than this specific chain handled the 
. half sold faster than the others. And, the wwe concen- previous Thanksgiving 
where the major competing brand _ trat heves to be Other duties of the commodity 
moved faster, the group’s brand was supe e. manage! ] Relating marketing 
; a strong second It for more plans from one area to another, (2 
Of the 37 grocery items, only on th ipplier, keeping members well informed of 
: lopco product carried a price ex- | 1 the responsible markets by using both 
ceeding that of the competing brand 1 ntrate the group's figures and those of the 
ee while the tag on one other was the fi juice, government, (3) instructing the lab 
same. Of the remainder, one Topc re efully on what retailers want quality-wise, 
product sold for l¢ under, three — s eagle +) offering decisions on package 
were 2¢ under, three 3¢ below, ten ¢ ns changes and improvements, and (5 
a 4¢, and eighteen 5¢ n of a visiting member and competitive 
Not one of the 2S frozen food t varic tores for ‘working’ information 
items examined was priced higher 36 hr Relative to quality, private labels 
than competing nati nal brands. Six ng t must be of an excellence to compete 
: were the same price, seven were le gar-acid with the nationals if the retailer aims 
ee less, seven 2¢, one 3¢, three 4+¢, and ing into for successful merchandising of both 
= four 5¢. heck on For this reason, the group Qyy 
Savs an East Coast member: “The HE 3) pro- extremely stringent OC mz 
3 
|& East Coast Frozen Fish & | iC 
ducts Prepared ttems - — 
Rep 
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direct tank-mounted 


LIQUID LEVEL 
TRANSMITTER 


with DIRECT 
3-15 psi 
air output signal 


IDEAL FOR: Evaporators 
and other process vessels 
containing highly viscous 
or corrosive fluids, slurries, 
and solids-in-suspension. 


Now you can measure the level of 
any “difficult” or easy-to-measure 
fluid — economically, without the 
complication of f] bubble 
tubes, and with sustained hi 


Flange-mounted dire 
be : / of an open or closed tank, the Type 
Exclusive static pressure 13FA Transmitter eliminates piping 
connection for closed | and purging. Its stainless steel dia- 
vessels above or below : 

atmosphere . . . elimin- phragm capsule senses level changes 
ates need for second < instantly. Conventional tubing leads 
instrument. x ae F its output air signal directly to stand- 
Xs: ard 3-15 psi receiver-recorders and 
controllers without need for inter- 

mediate signal converters. 


Wherever level measurement is a 
problem, the 13FA provides an accu- 
rate, trouble-free solution. Write for 

detailed information, or ask your 
This sensing diaphragm capsule nearby Foxboro Field Engineer to ex- 
flange-mounts directly on side of tank. we 
All wetted parts of Type 316 stain- plain its application to your specific 
less steel, with optional plastic coat- process. The Foxboro Company, 307 
ing for further corrosion protection. Neponset Ave., Foxboro, Mass., U.S.A. 


FOX BOR’ 


LIQUID LEVEL TRANSMITTERS 
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KLENZADE PRODUCTS, Inc. 


DETERGENTS AND 
BACTERICIDES 


FLASH-KLENZ 


: sive organic acid deter- 

uipment. Completely 
posits The latest scienti c a 
roach to lime or ‘stone’ disso 
fiom Eliminates abrasive methods. 


Sodium 4 i 
tur YPoch! 
“se in 
Ons Rapid end 


SPECIAL DETERGENTS 
ond equipment for high tempercture 


sure cleaning. 


Offices in Principal Cities 


Cc 
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MARKETING 


Quick Marketing Course 
Sharpens Field Selling 


Provides pointers on Products and customer prob- 
lems that enable salesmen to baq more orders 


\\ wel Pp | i 1 sales at i tvp 
men with the kind of ution =F] cl’s marketi ch 
lat bags sales to wholesalers ind re \t © sharp Monday m iz. dis 
tailers? trict manage id their “teachers 
| Make sure its kev front-lin gather for breakfast. which helps set 
the facts th ed i thi if pnere On th 
t ch elling D, Ge dishes law higer-st 
Ci &@ last Nov began i dent I stitt cXam 
f marketing co, for d n th tion of the duct 
trict managers. Already he canned Purp t t ching test is t 
p du t has jun ed 2 n ¢ g 1 tl MLers KNOW] 
«result if the ack-to the ) ts h Ing 
crive These weak spots then ¢ 
n subseq 
The bal wv and all of 
| ICsda t 
t CX] Ing eve phase of P ct 
told that the Mon test would be 
peated at tl id of the ¢ se 
thie i los ittention to what 
+ mak the 
t In the final ey 
On Lhursd 
t 
product marketin 
t ns toda Her f 1 fest is 
eiven Pre 
Managers Are “Students” marketing — peopl 
th hla Sealed D t spot 
\ tvpical marketing course runs for lights where th manager needs help 
week, and is attended by cight dis- Follow P discussions cover th 
trict managers at a time. In Hor points embraced in the test such 
mel's Setup, district managers distribution methods of yoluntan 
more than just administrators—they nd co-operative tvpe_ wholesalers 
call on key accounts and are expected chain store bun ing committees, pack 
to produce sales. In addition, they age turnover, and counseling SETVICES 
coordinate all sales and promotional — fo; independent. store operators 
tivities within their districts, Amount of time devoted to each 
The classes. organized by sales topic is flexible depending upon the 
iNagers, supervisors, and produc degree of interest shown by the man 
superintendents, are held at the 
firm’s Austin. Minn., he idquarters. The marketing course doesn't end 
By holding the sessions there, rather when the classroom sessions are over 
than at various points around the Hormel keeps a running tab on each 
country, the company feels that man district's sales compating them with 
Scr-students get the ful] benefit of — the previous vear—to see how man 
personal advice from top marketing agers are using what they 


and irned 


plant supervisory personnel. 
Classes are geared to the bull-session. 
rather than formal. type of meeting 
to encourage participants to 
opinions freely and ask 


frankly. 


Results to date have been so prom 
ising that the company plans to ex 
tend the program to more personnel, 
Under discussion Is a 
for company salesmen 


SS 
questions similar course 


—End 


FOOD ENGINEERING 


R 
| 
| 
| 
| 
USE 
| 
| 
and ced 
= x with = nly ailers: 
ond oft ond br 
RIRSES 
in its e 
CADE HC. 6 
Y Po = 
yh co Sed 
“ 
+ 
ar 
‘ | 
~ 
Concentrate 
4 Solution for 
Plant Operas | 
tive for | 
4 oF residual segj. | 
| 
| 


‘he vital ingredient in packaged dry mixes 


tters Icings 


5 


Stabilizes water added tof’ Emulsions 


in your instant 
packaged dry mixes and your cus- 
tomers get desired body and maxi- 
mum stability in their finished 
products. Kelco algins make aqueous 
dairy products whip easier. Icings 
are retained on cake surfaces with 
greater gloss and stability. Me- 


ringues have finer texture and last 
longer. Home blended salad dressing 
emulsions are smoother bodied and 
have greater stability. 

Wherever water, milk or other 
aqueous media are added to your 
packaged dry mixes you gain impor- 
tant advantages and benefits in im- 


proved body and consistency, more 
effectively stabilized emulsions, 
minimizing loss of moisture or mi- 
gration. 

YOURS ON REQUEST: Free samples 
of Kelco Algin and Technical data 
describing properties, usages and 


advantages. 


KELCO COMPANY 


120 Broadway, New York 5,N.Y. 20 .N. Wacker Dr., Chicago 6, Ill. 530 W. 6 St., Los Angeles 14, Cal. Cable Add.: Kelcoalgin—N. Y. 
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Licks every packaging problem, inside and out, 
with the greatest of ease! Protects best, 

prints best, pulls best with pre-sold shoppers! 
All this—at lower basic cost, too! 


THE POWER OF WAXED GLASSINE OUTER 


Ae ®@ More eye appeal—Outshines them all with brighter, more 
WAXED lifelike picturing of your product. Whets appetites, stimulates 
GLASSINE @ more unplanned sales at point-of-purchase! 


® Billboards your brand— Brilliance designing, over the entire 


package if you wish, gives your brand that can't-miss br//board 


impact! Here's product identification that’s an irresistible 
invitation with mounting acceptances in sales, repeat sales. 


facts and figures, INNER AND OUTER WRAPS OF WAXED GLAS 
coast to coast ® Extra flavor protection—Rerains al! chac wondertul caste 
/ and flavor for consumers to enjoy, brings them back for more! 
prove that 


® Extra freshness protection—Self-sealing Waxed Glassine 
guards against damaging moisture, keeps product freshness and 


texture at their appetizing best for longer store and home life. 
ay 
a W Opens easily, closes tightly. 


® Extra grease resistance— axed Glassine wrappers guard 
against penetration by fats, oils, shortenings; prevent rancidity. 


Pa C ka 0 Packages keep clean, tempting 


® Extra strength—Sturdy Waxed Glassine passes every test of 


Hs ns shipping and handling. Stacks better, cuts costs from crumbling, 
| S breakage, ripping and returns! 
@ Lower cost—Lower basic cost and an ever-available supply 


make Waxed Glassine the economy package with a profit-plus! 


Waxed Glassine = 


PIE FILLING 


Waxed Glassine teams up with the experience and know-how 
of the nation’s top converters and designers, gives your product 
the protection and modern design packaging that build 

bigger brand business. For expert packaging help, see your 
Waxed Paper salesman today. Or write us, phone us direct. 


WAXED PAPER MERCHANDISING COUNCIL, INC.e38 S. Dearborn St., Chicago 3, 111., STate 2-8116 
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| erything you sell 
= A PS 
Lower-Cost 


MARKETING 


CASE HISTORY OF MONTH 


From files of National Consumer Panel Division of 
Market Research Corp. of America. Material is fac- 
tually correct. Identities of product and companies 
have been masked to insure anonymity.—The Editors 


Pinpoint Cause of Sudden Sales Drop 


more than a vear our brand had just about held 


its own against our major competitor. Although our sales 


> 
gap was not widening, and  YARWAY 
| IMPULSE STEAM TRAP 


Management’s were considerably smaller, the 
we were in a solid second position. Then, with startling 
suddenness, we were alerted that our brand-share in the | 
uct had declined 


problem 


most important market for our proc 


sharply in the preceding month, while the leading brand 
recorded a further increase In the succeeding three 
months, conditions worsened. Our problem is simply: 


Since our shipments to the trade have held up, why isn’t 


our brand moving into mnsumption 


What Would You Do? 


Fortunately, .the news reached us quicklv enough to 


permit effective counter-action. Accordingly, we made a 


Management's study of National Consumer Panel findings to pinpoint 


itil purchases of the product by tvpes of outlets in terms of 
lume, market share and price. ‘This was done for two , 
time periods—the four months preceding the sudden 
hange, and the four months during and after the change. 
In addition, information was obtained on the number 
Mf packages consumers bought on each purchase in various 
types of outlets during the time periods. 
Findings showed that the competing brand had been 
able to obtain greater merchandising cooperation from 
Result the trade, as indicated by the fact that it was moving in 
; higher multiple units per transaction. It developed that 
oo this was the result of special sales at special pri Thi 
his was the result of special sales at special prices. 1s 


multiple package sales push was noted first in the chains 
especially A&P and Safeway) and subsequently in the 
independents. As a direct result of the increased sales 
and promotional pressure, the competing brand got a 
higher proportion of purchases in larger transactions—and 


+ r hy + > 97 hare + 
thereby raised its volume and share-of-market. This Yarway team has 


In addition to analyzing the basic problem for manage-_ | scored high—over a million 
> ugn—¢ ram Cc 
ment, this research spotlighted two signi t poir 
ch spotlighted two significant points. | — installed on all types of steam 
First, and perhaps most important, it indicated that con- | OE ee ‘ 
t | equipment. Sto ked and sold 
sumers would buy the product in larger quantities when by 270 Industrial Distributors 
270 Industrial Di 
stimulated, emphasizing the need for multiple pricing For free Steam Trap Book 
effor Sather. thi ogested the ty of intr 
forts. Further, this suggested the possibility of intro- write YARNALL-WARING Co., 
ducing a new and larger package size. It also demon- 27 Mermaid Ave. . 
strated that the company’s internal communications could Philadelphia 18. Pa : 


be improved—because news of the competitor's multiple 
i 

package promotion should have reached top management 

through other channels than consumer research. 


f n e-History Editor, FOOD ENGI- e 
be directed tp source with confidence 
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mery 


WEIGHING SYSTEM 


BIN, TANK AND HOPPER EDITION No. 9 


Covering design, development and application data on Emery Weighing Systems for industrial applications. 


EMERY LOAD CELL SIGNALS WILL WORK WITH PRACTICALLY 
ANY TRANSDUCER; CAN FED INTO VARIETY INSTRU- 
MENTS PERFORM PRACTICALLY ANY FUNCTION 


SIGNALS CAN BE SENT TO REMOTE DISTANCES IN APPLICATIONS 


WHERE HAZARDOUS CONDITIONS EXIST AT THE WEIGHING SITE 
The versatility Emery Load ation. re arant ne 
Cell in operating pracwcally an ISU 

available instrumentation has made 


the choice of 


th 


e 


cording, g or co 


throughout 


dustry for tan n and hop r weigh 
IStry r tank, DIN and pper weigh 


expansion and off-center loading. 


ici A 
Emery Cell 
AN ADVANTAGE FOR 
der operation of the Emery EXPLOSION-PROOF 
INSTALLATIONS 
; The direct, self-acting com- 
remote distances; y K bination of the Emery Cell 
subtracted; and they can 
a tremendous variety of instrumentation of almost-imperceptib lectri igna and Indicator is inherently ex- 
to perform the various functions of indi- 0 PvE YOU Your rests plosion-proof. So is the com- 
“ROLLING BALL” HEAD bination of Emery Cells and 
MOORE amount Moore pneumatic equipment. 
No electricity is required to 
Pneumatic Equipment operate them 
ndition is improperly designed and Where electrical _trans- 
Sannot fun las a t ducers and_ instrumentation 
are required, we can supply 
them in explosion-proof cases. 
Don’t forget that the out- 


installations f articular interest 


ount of expan 


incorporates a h 
beneath the loading platform 


two Nardened steel insert (S 


The Moore Model 


Transmitter shown her 


hydrauli 
the cell into a pneu- 
matic signal which can 
operate the Moore 
pneumatic contro 
Our engineers 
gladly discuss the ap 
plication of Moore 
equipment in Emery 
Hydraulic Systems 


MOORE PNEUMATIC CONTROLLER 


PRECISION 
SINCE 


tion below 


ee illustra- | put signals from Emery Cells 
This not only allows the 


tank or bin to expand or shift sideways, 


can be sent to remote dis- 
tances from the weighing site 
to provide a measure of 
safety in hazardous installa- 
tions. 


Stay Simple... Buy EMERY! 

The readily - understandable, 
easy-to-oper 
tenance ree 
Weighing Syster 
in tank 
complex 

no huge magnifications 

infinitesmal electrical signals 
buy Emery! 


fay simple 


Pine Street e 
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New Canaan, Conn. 
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3 cell so no deleterious operation results. 
As the ball rolls: the center of loading 
rolls on the t lened steel inserts Thus, 
Emery Load Cells with the “rolling ball” 
head are designed to weigh tanks under 
normal Operating conditions ot tank 
Load Ce 
. 
eis: 
| LLL LLL LL LLB, 
THE A. H. BMERY COMPANY 
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Advertised Brands Holding Their Own 


In all the discuss ir gains made 
by private labels in so product categories vou re 
ight of the important fact that. in the overall 


than holding their 


Jes MRCA’s Curtis 


Doing What Comes Naturally 


Although di 
ing today. it d 
finute Mai 


to Seabrook 


nths of th 


Cadi 


Dollars In the Sock 


How much of the pavroll 


4 


then had student 
nt irtwhe 


44% —had beer 


OT 
Was on food 


Helping Hand for Food Promotions 
Hefty food sales are inducing more package matenals 


makers to join hands with grocery manufacturers in 
joint promotions. 
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Bakers switching to foil wraps have 


benented 


from ads inserted 10Ca 
iluminum firms. 


S. Steel has embarked on 
its largest consumer newspaper drive in 32 markets t 
boost consumption of canned soft | 
by packers are a\ uilable. 


Learning About New Products 


What's the 


+ 


BRIEFS 


One 


reason why fight 


food st 


Faced with record crop, Cli 
] farthcoming 


Glass is the preferred container f 
\fakers Guild poll of 1.1 familie 


+ 


Produc 


x mda Ry 
e whok arietyv, a round tvpe 


participants 


Corporate image t 


Figures on wholesaler salesman output 
National Frozen Food Distributors Asst 
tuide f lging s iles efficiency of 


Savs N Data from 30 firms shov 
salesman spends 3 


setting $100 
rder being 
Cereal packages contain premiums 

] 
demand them, explains Nationa 
Readers Digest ad themed 
Needed now: Message to re 
tons from which 
treasure-hunting vou 


Record advertising budgets are reported for “5S by Dr 
Pepper and LaChovy Food Products. Bottler will spend 
more than $2 million for second in a row, while 
LaChov savs bigger promotion will aim at setting com 


pany’s fifth consecutive rece rd sales 


MARKETING SIGNALS 
| 
hy 
picture. advertised brands are mor 
wn 

stablished lines, manufacturers’ labels are gaining at a 
the expense of private brands MEME most effective wav to spread the word : 

Market Research Corp. of America, which for the ibout a new product? Latest Burgoyne Grocery @ a 
past three vears has been keeping tabs on the relative Drug Index, covering interviews of 1,480 supermarket 
standing of private and advertised labels, reports that shoppers (in Cincinnati, Columbus, St. Louis, and Mil : 
the advertised brands vaukee) indicated that 74 f consumers discover jae 

1. Have held their share of moditv volume in a new product through ads a 
17 out of 31 important product categories—such as cak However, a solid 31 said thev heard about the 
mixes, cold cereals, tomato sau gelatin desserts items through word-of uth. Nineteen percent saw E 
regular puddings, spaghetti sauce. svrup. mustard the product on the store shelf. and 137 le imed of it es 
canned pineapple, packaged mice 2. Have gained through coupons. demonstrations, et Percentages a 
sround in § categories—including regular coffee, frosting Lecanse of multiple answers 
mixes, tomato products, canned spaghetti with meat = F 
instant pudding, and canned tuna . . . 3. And declined ae 

n 6 categories—including frozen vegetables, frozen ie 

range concentrate, instant coffee. frozen meat pies | 

nd margarine 

Concludes gers: Inroads bv private shelf space gets hotter 
labels are concentrated in the new product areas, and iwerage food store carried 4,840 items in ’57 vs. 2.900 : 

n these products reach maturity the share-of-market in "52. according to W. Robert Bovd, f Fisher Bros ; 
split between manufacturer and private brands will tend chain ¢ 
to stabilize 

cam 
paign the biggest ever. and will also shape it to include ae 
ee more tie-ins and greater “message frequency.” 
ersification is a magic word in market t spices. In Home 
esn't work equally well for all outfits 10% favored glass : 2 
which thrived when it concentrated 
frozen citrus concentrates. then hit some lean davs protection was cited surve\ as 
when it tried to market a full line of frozen foods. Last main reason for glass preference : 
vear, MM went back to concentrates. turning ove! 
its Snow Crop line of fruits and vegetables i: SEEM cct regional twist. Flonda Citrus re. 
Farms. Result: Earnings for the first six n Commission's suggestion for “Florida” identification 

nared to $164.645 for the same period jast = will mean rougher competition for Calitornia citrus 

] 
Teieased 
furnish rough 
field men 
the average 
Res ends up out of circulation? business, his ; 
In a move to find out. Chun King paid off the 300 a 
emnplovees of its Jackson. Ohio, plant in silver dollars =? 
$25,000 PY of a local high school trace cause the Kids 
the flow Three weeks later. onh uit mn current os 
spent. Half of spending to Mothers. | 
ed by torn car 
en removed by a 
61 


BARBECUE SAUCE 
Barbecue sauce achieves new 
convenience and ease of use in 
an aerosol can by Continental. 


Barbecue sauce is dispensed in 
@ spray pattern. 
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4 \ AG Pioneered 
: MAPLE SYRUP CHOCOLATE SYRUP SALAD OIL 


and perfected by 
Continental Can... 


New Continental Development* ushers in 
new era of food packaging! 


New food products get “push-button” dispensing! New Con- 


tinental aerosol cans dispense either oil or water based food 


products in a foam, spray, or stream pattern. 

This Continental development brings food packers to the 

threshold of a spectacular new market. Push-button foods 

from barbecue sauce to chocolate svrup are alreadv on the 

i 
market or will soon appear. Sales of aerosol foods promise to 
surpass the amazing success of non-food aerosols which sky- 


rocketed to 350 million units in 1957. 


Numerous new food products are now being tested at Con- 
tinental’s new Research and Development Center. Fillers 
and valve and equipment suppliers have cooperated to make 
this packaging break-through a commercial reality. For an 
appraisal of your food product's potential in an aerosol food 
can, call your nearest Continental representative. 


CONTINENTAL E CAN COMPANY 


Eastern Division: 100 East 42nd Street, New York 

Central Division: 135 South Lo Selle Street, Chicago 3 
Division: Russ Building, San Francisco 4 
Division: 5595 Pore Street, Montreal, Que 


MERINGUE TOPPING 


YOUR PRODUCT? 


4 
| 
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ARNOLD 


LO TRADI led three-dimens ts unveiled I 


Stand-Out Package Design Flags 


N YOU'RE marketing a “ Family image and color-band motif does purse-open- 
v product that’s pnced 6-10¢ 
ompetiti wee ing job for higher-priced premium product . . . And 


WHI 


unified brandmark reinforces mass display impact 
ine The housewile 

But what 
how to code 


Cd I ( i icturer elected 
Sparking t iSiOl stress th rnold name because of 


yMpanv's illed for was a family design th he cor ny yutation for pre- 


growth in adding new products and would: (1 | th pression ¢ mium quality rand name, promi 
changing in-store conditio old-fashioned qualitv with modern nently placed, printed in earls 
\s each new product was added, baking methods, (2) aid fii og rical vle lettering to suggest 
package design failed to carry out a nition, (3) provide a strong, old-fashioned quality, and the black- 
unifving theme. Result: No overall — tive look in mass merchandising, and — shaded lettering used in the old wt ip 
company image to act as an umbrella +) be appropriate for different prod was dropped to allow casier recogni 
over the firm’s 20 odd products, uct categories tion. 
hence lost sales Operation overhaul was turned The key buving information that 


Furt 1 desi line running the 


ermore, with busv shoppers cver to the industrial design firm, previously took up a 
ing less attention to individual Lippincott & Margulies. Design ob- full length of the wrap was con 
on view in modern super jectives were focused on finding densed to the words ‘‘thinlv sliced” 
_ the lack of a corporate 1m inswers to these problems whether and located to the rig iust above 
ge weakened the persuasive appeal to emphasize the company name or the brand name. Product legend, 
now spotted just below the brand, 


om was italicized to contrast with Roman 
style company insignia, as well as 
aid in faster identification 
Creating The Package Qualits 


impression strength 
ened by effective use of illustrations. 
A symbolically stvled oven occupies 


FOOD ENGINEERING 


Introducing New Wrap .. . 
: eeting the baking firm’s franchised distnbutors magazit idvertisement 
extra forcet 
nav the addit 
happens wh¢ 
Diurred | weak design that doesnt store shelves are often painted the ditterent items (S breads, 9 
} +} rian ] ] } 1] + 
catch shoppers on the run made it harder for hurried shoppers rolls, 10 cookies, stuffing) so that 
That’s the problem Arnold Bakers, te spot the company’s white bread each one would have its own identity 
Port Chester. N. Y.. faced when it wraps without detracting from the sought 
ing temp Ca 
( 
were tl 
64 


the nght hand side 
ept for the Hearthstone loaf, which 
1as a woodcut of an early American 
baking oven on the top surface.) A 
personal guarantee from Dean and 
Betty Armold, printed on each wrap, 
lso firms up the quality impression 
At one time, the designer con- 
switching to a waxed kraft 
a] the Impression of 
op quality. But because the kraft 
cked the whiteness obtained in 
the existing waxed paper wraps, the 


idea was dropped. 


of each wrap (ex 


da 


idered 
Sacred 


to enhance 


In searching for an effective color 
identity L&M noticed that 
firm’s butter rolls had color bands 
Different number of bands were tried 
out in combination until it 
finally decided that a_ three-band 
motif would have the greatest appeal. 
The three bands not onlv give the 
package an uncluttered look, but also 
make each bread loaf look larger 

Center band in all the packages is 
white (to suggest product purity) 
while left- and right-hand panels are 
light and dark tones, respectively, of 
a specially selected color. In contrast 
with the sentimental and _ realistic 
graphics that mark many bread pack- 
today, the posterized color 
bands give Armold a standout design 
tool. Printing costs were minimized 
by over-printing the light color with 


hook, 


was 


ages 
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orked up various color 
ions to express each prod- 
breads, for example, now 


and dark blue motif: 


green; raisin, pink 
low-calorie 


(Ce 


i 

‘ 
product 


ual COOKIC 


Arnold will 
from 


Looking to the future, 
further dividends 


band 


the 


pattern. lesign 
work for new products wil short 
lors 


ened 


to selecting the proper co 
} 

1 out intro- 


Equipped 
mapped 
and the con- 


Arnold 
Special emphasis was 


with new packaging 


ol, its 
duction to the trade 
suming public. 
given to winning the support of the 
franchised distributors 
being in business for themselves, 
own their own routes and their own 
trucks. 

Market tests were organized in 
New Rochelle and Brooklvn, N. Y., 
and Greenwich, Conn. For eight to 
ten weeks bread wraps with the new 
design were sold there without anv 
promotion support. Purpose of the 
tests was to give the company an 


firm’s who, 


DESIGN 
ed that (A 


\ 


ANALYSIS 


shaded | 


:dea as to whether 
tap new business as well as hol 
sumer identity of 
Sales 
} 
companv moved ahead 


‘ = 
lo convince the self-emp! 


improved not 


} } 
+} hang PT 
Ul changeovel 
1 
+} 
heir Dusiness, t 


set up In dint 


puter-lil 
Merchandis 
aler 


O WeeKS 


appeared, consumer 


he 
4 lacing 


ig new 
n existing 
“New Arnold Look—C 
When the new d 
lebut 
in magazines, newspapers, radio, a1 


continues to cali atten I to 


“new 
To gain further advertising 

pact, company and desig 
packaged” all of the dealers’ trucks 
Side bodv panels of the vehicles re- 
peat the three-color band motif, the 
brick oven symbol and the new 
Amold lettering. The trple-band 
device is duplicated on the front and 
back ends of each truck. —End 


Subsequent product advertising 


the 


look. 
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SS 
> 
©- ial 
ov 
j 
of old bread wrap 
Ney ( 7 e itv. (B) mixture of tvpe faces luttered p pack , 
hy age a SCLUNE that ran iengtnh OF packdec 
i! ae wae hard to read. and (D) “Bobby the Bake: 
is Nard to read, and il V tie 
premium quality ew design HaSlZCS 
idded effect), simplifies lettering stvles, and 
S would 
usy Shoppers 
the 
Cu 
the dark one for brand name and distributors - 
product identity would help t 
| : 
With the color scheme agreed “;oad shows” were cr- 
upon, L& ent sales areas Bee 
combinat At these meetings, results of the eee 
uct. Wh market tests were dramatically shown 
have a hight oon an Arnovac’’—a 
whole wheat loaves, t vn; board that’s equipped \ 2 : 
and burgundy; tl ing plans were outlined, S REG 
Slender Key bread, high-fas | were told that the family image eo 
and turquoise; and various would build more business in_ the 
colors to suggest individ = Jong run by reducing brand switch- 
Po flavors ing among customers : 
ore the new wraps 
= 


carton forming, multi-packing, capping, 


_ and labeling at AMA show in New York — 


R¢ 


Filling Control, Oxygen Purger 


INDICATING CONTROLI 


offers fast ff 5 


ER fo 


Co., Albuquerque, N. M. (19 


4 


al 


mati 


YTARY FILLING LINE for aerosol 
ft to nght): Accumulation conveyor 
mper and ler, and 16-head m 
300 containers per min. efficientlv.- 
is 


bagging and batching machines 


me accuracy —Hoover Electronics 


products 


Smico, 


3 High-Speed Fillers 


VERSATILE PACKER for _ free-flowing 


flat-bottom 


bag 


10-Ib. 


eature 


fills 2-, 5-, or 
Vacuum 
auto- 
trim weigher for extreme a 


Inc., Oklahoma City. (16 


iracy.— 


and squeeze-type containers includes 
16-head rotary filler, 12-head mechani 
trogen gasser. Sanitary unit handles 


Mojonnier Associates, Franklin Park, 


ROTARY PURGER cuts O, content 
of granular products to below 1%. In- 
rt introduc by plunging a 
Unit 
handles up to 300 per min.—Crown 
Cork & Seal Co., Phila. (20) 


ert gas ed 


tube to bottom of 


container. 


Latest Units, Methods 
saute 
Ociates.. 
AUTOMATIC FEEDING and filling unit 
: : it up to +0 per min. Adjusts quickly and 
easily for all sizes—Bemis Packaging Sen 
a ice, Minneapolis 17 Ill, 
response) and ext 
ae | ' 


PRAY-PACK OVERWRAPPER handles produce, poultry, m 
sat 30-45 units per Pocket 


CHUB-PACKING UNIT forms, fills, and clip-closes 1,500 sausage 
sackazes per | Metering p » feeds p Sas 
} —Kartridg-Pak Machine Co., Chicag 22 
A 


7a 
HIGH-VOLUME = STITCHER | pro CARTON TAPE SEALER (top and STRAPPING - TAPE DISPENSER 


yoxes from Sx6xl to 36x20N3 ting f te feeding pre-meas 
at 1,500-2 yer hr. Cuts storage ingled sizes. Takes tape rolls to 24 lengt Pape 
labor, is rapidly adjusted over wide in. dia., capacity to 25 per min.—Gel ul CISSOT de cuts it cleanl 
Si Victory Container C Ip., eral Corrugated Machinery Co., Pali —Permacel-LePage’s Inc.. New Bruns 


New York City 23) sades Park, N. ]. (24 wick, N. J. (25 
Turn page for more units a 
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2 Efficient Packagers a 4 
then carnes it to roller-tvpe heater ai charge station. Machine ae 
emplovs variety of films, photo-electric registrat ptional—Crompton & 
Knowles Packaging Corp., Holyoke, Mass. (21 
Carton Former, 2 Sealers, 2 
> 
all 
= 


PACKAGING 


AUTOMATIC TAPER reinforces glued cases for overseas SEMLAUTOMATIC MULTIPLE PACKER puts seamless 


ther hazardous shipment. Unit adjusts for various case cellulose ban » assembled un i per min, Operator 
sizes, Operates at up to 35 per min —Munnesota ng ¢& slips unstretched imprinted bands over mandrels—Tee Pak 
St. Pa 2¢ Inc., Chicag 2s 


DUPLEX LABELER, cycling at 60 per min., handles containers of 50-PER-MIN. CAPPER for friction closures employs 


any shape (1 oz. to 1 gal it 120 per min. Unit takes up to 7 three Plexiglas imdexing wheels, and non-rotating 
wrap-around labels.—Biner-Ellison Machinery Co., Los les. spindly shaft with vertical 2-in. stroke —W. H. Swan 
) n & Co., W 2 


6 More Machines That Boost Packaging Efficiency 
FIBER SKIN PACKAGER envelops products (of any BLISTER PACKER automatically draws film from rolls; 


shape) with polyethylene to guard shelf-life. Items are preheats, forms, and cools the sheet; then packages, trims 
wrapped on fiberboard.—Ned L. Roberts, Inc., Van Nuys, the film, and ejects finished product. Speed: To 30 pet 
Calif. (30 min.—Atlas Vac-Machine Corp., Rochester, N. } 33 


VACUUM/GAS INJECTION UNIT for pouches enables SEMLAUTOMATIC UNIT forms random-size polvyethy] 


ene drum liners from roll stock up to 40 in. wide. Combi 


’ one operator to handle 30-40 packages per muin., sizes to 
64x7x14 in. Flip of switch shifts from vacuum to gassing. ation cutter sealer simultaneously trims bag from roll, seals 
—Cryovac Co., Cambridge, Mass. (31 bottom :of next liner—Mercurv Heat Sealing Equipment 


Co., Phila. (34 
AUTOMATIC TAG STRINGER and knotter punches and 
strings up to 11,000 tags per hr. String length is easily 
adjusted —Graeber Stringing Wiring Machine Co., Haw 
thorne, N. J. (32) 


TWIN-PISTON FILLER for viscous products (mayonnaise, 
preserves, etc.) handles 2-oz. to 1-gal. containers at 25-80 
per min. Sanitary unit employs stainless cone- or U-shaped 
hopper, with or without agitator—F. L. Burt Co., San 
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HERTZ 


a Truck Lease Service 


tells how 
Hertz Truck Leasing 
stops your truck 
headaches... fast! 


Do it now! Whether you operate one 
truck or one hundred, send for this new 
Hertz Truck Lease booklet. It doesn't 
cost you a thing. There’s no obligation. 
And there’s every reason to believe it will 
show you how to end truck headaches 
the day you begin leasing your trucks 
from Hertz. The answers are right there 
for you—quick. Straight answers to the 
most-asked questions about truck leasing! 
Don’t delay. Tear out the postage-free 
card and mail it to us today! 


TEAR OUT AND MAIL CARD TODAY FOR FREE BOOKLET! © 


No 
Postage Stamp 
Necessary 


Postage 


Mailed in the 
United States 


BUSINESS REPLY CARD 


First Class Permit No. 35325. Sec 349 P Ill 


Hertz Truck Lease Service, Dept. FE-7 
218 South Wabash Avenue 
Chicago 4, Illinois 


‘AB 
vy 
answers to questions about 
* is f 
| 
j j 
| Lg : 
ae 
3 
Will be Paid 
Addressee 
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Booklet spells out 


starting with modern GMC 
or other rugged trucks. 


Whatever your trucking problems... 
FREE, new Hertz Truck Lease booklet 
has the answers! 


© It tells how to release your capital = It tells how to end truck bookkeep- = @ It tells how to stop servicing and 
investment in trucks ing red tape maintenance headaches 


© It tells how to free executive time @ It tells how to eliminate downtime _—® It tells how to get extra trucks— 
for more productive work and idle-truck waste fast—for peak periods 


MAIL THIS POSTAGE-FREE CARD TODAY! 


Get your free copy of the new, illustrated Hertz booklet that (1) gives 
straight answers to the most-asked questions about truck leasing, and 


2) points up the many Hertz benefits and savings to your company! 


Hertz Truck Lease Service, Dept. FE-7 eer 
218 S. Wabash Ave., Chicago 4, Ill. 
@i ar 


Please send me a free copy of your new question-and-answer booklet on the 
many advantages of Hertz Truck Lease Service. | understand there is no obligation. 
We presently own and/or operate trucks. 


Nome 
Position 
Firm 


Address 


City 


everything you get from Hertz... 


| 
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| 
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Sales-Focused Packages 


. .. get big play at annual AMA show. Con- 


sumer appeal is spotlighted by film, foil makers 


WAYS t tempt belt-tightening 


ustomers with value-building pack- 


} 
} 1, + } 
Improved product protection and 
I 
sv-use feaftures—especialiv in plas 
cS and fois—were stressed DV con 


tainer and film makers. Here are 


the show’s highlights, anv one of 
which mav be the answer to vour 
packaging problem 


In the polvethvlene field, these 

developments 


An ultra-clear film (U. S. Indus 


trial Chemicals Almost entirels 

free of the haze common to plastic 


film, it has optimum see-through and 
Made by a casting production 
method, this film achieves a better 
balance of toughness clarity 
than conventional polvethvlenes 

A blown film .2 mil thick (also 
announced by US1), said to be one 
of the thinnest films ever extruded 
successfully. Highly transparent and 
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surprisingly tough considering its 
thinness 

4 linear film with a built-in tear 
tape (Continental Can’s Shelmar- 
Betner Diy 


Unaffected by tem- 
peratures from —J00F. to 250F.. 


film is stiff enough for high speed 
handling. 

Initial usage is seen as overwrap 
in the bakery, meat, poultry, dairv, 
snack foods, and cereal fields. Main 
drawback: Low impact strength. 

Heavy-duty shipping bags fabri 
cated from 10-mil pols 
Chemical and Chippewa Plastics 
suitable for such items as powdered 
milk, flour, salt, and meat scraps 
Unit price: 20¢ to 30¢ 

Poultry bags (Dobeckmun) for 
cut-up chickens. Representing sub 
stantial savings compared to conven- 
tional tray-overwrap methods, bags 
are offered in conjunction with a 
special poultry packer and_ sealing 
equipment, 

Dobeckmun also unveiled a new 
zip-stning method for fast-opening of 


Spencer 


PACKAGING 


have Ivethvlene 


i 
inner coatings. It’s stated to be 


feasible for conventional machines 

Other significant advances 

Low-cost polystyrene film (Dow 
Chemical) with a high degree of 
clarity that makes it an ideal window 
material. A ‘breathing’ type film, it 
doesn't become brittle with age, and 
has good dimensional stability. Com 
petitive pnmanly with cellophane 
and acetate, it’s offered in 1, 13, 14, 
and 2 mil thicknesses. 

Vacuum molded nesting tray of 
005 polyvinyl chloride (Pantasote 
for long-haul shipments of fresh 
fruits. The cushioning and spacing 
medium is light in weight, vet has 
sufficient impact strength to keep 


+ 
product damage 


minimum 
Said to be competitive with paper- 


board in price, it’s impervious to 

most oils, greases, and acids. 


Transparent tube (Bradley Con- 
tainer) that shows off a product's 
color and lets the consumer see 
amount of contents 

Polvester films (Goodvear’s ‘Vi- 
dene A’ and “‘TC’) designed for gen- 
eral meat and food products. ‘Vi- 
dene A, a self-adhering film under 
heat and pressure, is recommended 
for direct or stretch laminating ap 
Page) 


phcations 


a. 
| by APACK 
lual egg ca ached in its own container PHIN-GAGE polvstyrene makes possible a new window film that has . 
\ Right: Pull-tab gives fast access to cas excellent clanty and sparkle, as seen in these applications. Also, film d 
t A esn't | n nttie wit we al d } is g d hen al resistance 
iwes were stressed at the recent an Bohs 
nual American Management Assn : 
Exposition in New York : 
71 


The TC, a self-supporting heat 
shrinkable and sealable film, is said 
to be the first shrinkable wrap with 
enough rigidity and dimensional 
stability for use on commercial ma- 
chines 

In the aluminum field, these ad 
vances drew attention: 

Smooth-wall, rigid-foil containers 
Ekco-Alcoa) that achieve a true her- 
metic seal. They're available either 

} 


for cook-and-serve casserole dishes (in 


sizes up to 12 fi. oz.) or single-serv- 
ice items (in 4- to 2-OZ. SI1Z@S). 


Several stvles of rims and closures 
can be used, the most practical one 
being a heat sealed foil cover over 
a flat rim. 

Corrugated paperboard containers 
lined with aluminum foil. Tests by 
Alcoa show that the lamination re- 
tards dehydration and prevents oils 
and moisture from structurally weak- 
ening the container. Boxes are ex 


pected to find usage in the shipment 


and storage of fruits, nuts, vege 
tables, ultry, and seafoods 

Foil pouch (Milprint) for heating 
precooked frozen meat and poultt 
specialties in a household toaster. 
Special crimp seal prevents seams 
from collapsing when pouch is 
heated. 

These improvements in shipping 


cartons were noted 


for beer cartons 


through new coatings. Laminating 
returnable fiber cases with half-mil 


} 1.7 


Mylar polyester doubles container 
service life and permits washing 
without damage to structure. 

Greater resistance to scuffing and 
water absorption is promised by 
coatings made from Celanese poly 
vinyl acetate emulsions by Gilbert 
Spruance Co 

Corrugated master carton (Gay- 
lord Container Div.) whose top and 
bottom caps interlock automatically, 
eliminating need for closing equip- 
ment. Said to cost 35% less than 
rigid drums, boxes can be lined with 
polyethylene for special handling. 

Two other innovations worth 
keeping in mind: 

A parafhn-coated paper tub (Lily- 
Tulip) with a metal band that gives 
an air-tight closure. Ideal for candy 
and cooked frozen foods, the box 
holds 10 Ib., withstands 175 Ib. lid 
pressure, and nests to save storage 
space. 

Vacuum metalized paper (Vacu- 
lite), a highly reflectant sheet hav- 
ing the appearance of polished alumi- 
num. Aimed at use is an overwrap, 
it has strong possibilities for improv- 
ing the protective properties = pel 
fite and glassine papers. —End. 


STRIKING possibilities are offered by 
boilable bags. This one (Coney Pak 
Keith Bratton, Indianapolis) is made 
Sc tchpak polyester 


Mank two frank-shaped ts of dry 


. QUICKLY liquefy to seas 


wh 


ers 


cn Wit ig 


5 Basics in Choosing Boil-Bag Film 


Vital factors to eye are sealing, product pro- 


tection, and extremes of temperature .. . 


Cost-per-shelf-month (not per yard) is criterion 


A GAUNTLET of. stiff require 


ments must be run [ plastic hlm 


before it can be OK'd f 


in-the-bag’ application 


I 
a COOK 


1) 

+ 

Dasic 
Vd AS )APPIV TO The prospect 


ulable-bag flexible film 
First, it must seal easily. It should 


be adaptable to hand operations 
I 


where a simple heat-seal jaw is used 
And it should be equally adaptable 
to automatic packaging machinery, 
where the film pouch is filled, sealed, 
and cut without need for manual 
action. 

Second, it must reliably contain 
the product. Foods with an oil base 
shouldn't go in oil-base film, since 
such material allows oil to escape. 

Third, it must withstand freezing 
without package failure. Since most 
foods now used for the cook-in-bag 
technique are frozen, the film must 
protect at both freezing and boiling 
temperatures. One that ‘brittles’ at 
low temperatures won't do 

Fourth, it must withstand rough 
handling. Filled and sealed, the bags 
require the strength to take the brunt 
of loading, shipping, and unloading 

Fifth, it must not only take nor- 
mal boiling temperatures but also 


LEE M. BERLIN 


Film Products Manager, Minnesota Mining & 
Manufacturing Co., St. Paul, Minn. 


must have a safety tactor against ex- 


cess temperatures. A film that loses 

ws protective an mechanical 

erties at at W it 
1 

itistact ne that doesnt have 
p t cl teristics 


} } 

Lhese, then, are the five essentials 

since thev decide and large, 


which filn elected for the pack 


Finally, there’s the vital overall 
since the manufactur 
ing process should be engineered to 
produce the most econ mical figure 

Here, an important distinction 
should be made: Rather than figure 
film expenditures on a cost-per-yard 
basis, it’s better to use a cost-per- 
shelf-month standard. 

Thus, a film designed for ade 
quately containing a product for a 
3 to 6 month shelf-life is indicated 
for an item having an average turn- 
over of 3 months. But it wouldn’t be 
satisfactory for an item that remains 
on the shelf an average of 9 months. 
Conversely, a film adequate for a 9 
month-turnover item would be 
“above specifications” if employed 
for a 3-month-turnover product 

So excessive costs per shelf-month 
can result either from a_too-short- 
range film (leading to losses through 
product spoilage) or from a too-long 
range film (costing more than is nec 
essary). —End 
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sets me pace 


in in high Sneed 
electronic check weighing 


> 


400 packages per minute on the tI 


At speeds never before possible, you can now 
check weigh all your production with unvarying 
accuracy. Depending on gross package weight, 
the new FMC Electronic Check Weigher senses 
variations of as little as plus or minus 14% at a 
rate of up to 400 packages per minute. 

With a constant speed, no-stop motion, this new 
check weigher takes the production from one or 
more filling lines via high speed convevor, weighs 
and segregates each package according to pre- 


or 
literature, 
write to.. 


FOOD MACHINERY AND CHEMICAL CORPORATION 


FOOD MACHINERY 
AND CHEMICAL 
CORPORATION 
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Putting 


set tolerances for over or under weight. Fully 
automatic, it operates without an attendant. 
The new FMC Electronic Check Weigher han- 
dles round, conical, rectangular, oblong or irreg- 
ular packages up to 10” wide by 10” long. Pack- 
age weight ranges from 1 ounce to 1 pound or 
from 8 ounces to 3 pounds. Controls for setting 
weight tolerances are simple and readily accessi- 
ble on a side panel. Recording instruments and 
numerical counters are supplied if required. 


Extremely compact, 
the unit is only 48” long by 24” wide. 
The height is adjustable 
from 30” to 42” to fit into any 
existing production line. 


ldeas to Work 


Stokes & Smith Plant 


4914U SUMMERDALE AVENUE. PHILADELPHIA 24, PA. 
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Ni EW! from General Chemical research... 


genetron 12 


REFRIGERANT 


DICHLCRODIF LUOROMETHANE 


Vg 


THERMODYNAMIC 
PROP ERTIES | Here are essential 


\ new data for every refrigeration 


engineer—on dichlorodifluorometh- 

ane, the most widely used 
fluorinated hydrocarbon 

refrigerant. 


GENERAL CHEMICAL DIVISION 


Latest Thermodynamic 


Tables genetron 


Dichlorodifluoromethane 


These new 36-page tables offer a number of decreased. Saturated properties range from 
important advantages over tables previously —150°F to 215°F in 1°F intervals. Super- 
available: heat properties range from 0.1 to 500 psia. 

1.Electronic computation completely elimi- WRITE TODAY (on business letterhead, 
nates computational inaccuracies. please) for these important tables. We will 


be glad to send you free copies. 


2. Data are the best available, including 


new thermal data based on spectroscopic ALSO AVAILABLE! New thermodynamic 
measurements. tables released early this year on “Genetron” 

Super-Dry Refrigerants 11 and 22. If you 
3.The temperature range for superheat do not already have copies of these tables, 
properties has been expanded in the most write for all three! 


useful ranges; pressure intervals have been 


genetron 


SUPER-DRY REFRIGERANTS 


GENERAL CHEMICAL DIVISION 


40 Rector Street, New York 6, N.Y. 
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tubing reduced 


a steamchest’'s over-all weight while 
service life, (2 


elimi- 


nereasing its 


ing heat transfer, (3 
possible sanitation problems, 
1) reducing clean-up work 

These steamchests, made by Blaw- 
Knox Company for heating milk, fre- 
quently contain 3,000 feet of stainless 
tubing. Previously, Blaw-Knox 
expanded heavy-wall tubes into the 
tube sheet. Now, using welding tech- 
ques developed by Trent's Technical 
Service Group and Blaw-Knox weld- 
ing supervisors, workers easily weld 
lighter gauge Trentweld tubes to the 


steel 


This elim- 


acteria growth 


sheet and polish the 
inates any chance of 
during processing and of crevice cor- 
rosion during 


nt’s 


nt Service 
can help you improve your 
with Trentweld tubing, too. 


Group 
product 
because Trent’s exclusive welding 
process virtually eliminates any beads 
or undercuts, and because Trent cold 
works and anneals its tubing to make 
the weld as 


resistant as the parent metal. The 


strong and corrosion 


result? 7 Ding hats as strong ane 


ethod 


Mail coupon for catalog 


et 
CONTOUR TRENTWELD TUBING able 


2 C Ui 


TRENT TUBE 


Fullerton, Calif 


“Or write: Trent Tube Company 


INCreases Its ser ice 
Here’s ca } S v1ce 
ase wW 
strenothofT where the 
renethof Trentweld the high 
f 
as fol A 


TRAINS OF SUSPENDED TROUGHS, prov 


they 1ut ticallv re 


iT¢ Ca 


nstant fermentation, represent inventory of doug 


n hydraulic lft, elevated 12 ft. so di 


Unique Monorail System 


Denver plant employs two systems, each containing a ‘‘conveyor within a con- 


veyor’ that serves as a variable timing device to automatically regulate the output 


PRECISE TIMING of plant work 
load, minimizing of delavs, and a 
increase in production with 


20° less personnel are am 


fits resulting from install: 
monorail system in_ the 
million bakery of Rainbo Bre 
Denver 

Designed, furnished and installed 
by Richards-Wilcox Mfg. Co., of 
Aurora, Ill., the system comprises 
1,000 linear feet of monorail and 


continuous power pusher convevors 


4 Objectives Set 


In designing the plant, manag 
ment calculated its production on 
+ 


the basis of two complete systems 
Among objectives set forth were 


ROBERT LATIMER 


Special Correspondent, Denver 


1. More exact control of the work- 
load through use of automatically 
timed convevor movement. 

2. Elimination of heavy lifting 
and movements by personnel. 

3. Maximum employment — of 
gravity in moving heavy loads. 

4. Removal of as much produc- 
tion equipment as possible from the 
floor for greater sanitation, and ease 
of cleaning. 

\ highly unusual objective, and 
one which has been completely met, 
was to make full use of convevor ca- 
pacity, with operating loads near the 
maximum 

All of these objectives have been 
realized through use of two complete 
monorail svstems—one 350 ft. long, 
the other 700 ft. 

Each svstem contains a “‘con- 

evor within convevor’” which 
serves aS a variable timing device 


automaticalh 


through its assigned spher 


Handling the Dough 


First svstem is for the fermenta 
tion cvcle, which incorporates in its 
350 ft. loop all basic steps such as 
sponge mixing, fermentation, ind 
the final dough mix. In this system, 
1S stainless steel troughs with self 
sealing covers and bails are sus 
pended on four overhead conveyor 
runs at the extreme left front corner 
of the building 

interconnect by switches 
at each end of storage line, so that 
loaded troughs are conveved in se- 
quence through the sponge storage 
(a distance of some 50 ft.) around 
a 90 deg. turn which brings them, 
after fermentation, into position 
ilongside the dough mixer. Here, 
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At end of cycle 
orails, pla cd ch can be transferred to divider 
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MANUFACTURING 


ITH ROLLS, pan 


ho switch 


FILLED W 


throug onto live Tal 


ain carrying 


racks 


turned to sponge mixer, where it 1S 
i 


filled. hoisted to the high monor 
convevor line, and travels gravity 
back through the 
the fermentation 
above the floor from overhead tracks, 
the troughs represent the inventory 
of dough on hand 

Largest svstem is the one for pan- 
rack oven-loading. Here, the short- 
est run is about 300 ft. The longest 
one covers the entire distance from 
pan-loading, through the proof box, 
to input side of continuous oven, 
where takes over 
to return racks to loading point. 

Installed here is a_rack-timing 
power-pusher conveyor comprising a 
60 ft. loop within the loading loop 
of the main convevor. An electri 
cally driven chain in the smaller loop 


storage line and 
Suspended 


CVCIE 


a power convevor 
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racks are moved 


TIMING CONVEYOR 


Doubles Bakery Production 


} 
carries pusher arms, variable as to 
i nd position. These pick up 
speed and posit ese PICK uy 
ind release pan racks at a predeter- 
ned rate 


Racks, in sequences of seven, are 


eleased by the pusher convevor on 

} },,) } 
1 scheduie of produc- 


eliminates 


juction delays, etc., in- 
as the racks with their pan 
of the 
keeping with the re- 


into and out 


4 
uirements of the eveic. 


} 
iKING 


Automatic Timing 


Racks picked up at the head of 
the convevor, move through an in- 
genious, custom-built rotating turn- 

iny of four over- 
that through 
Here contents are 
prooted as required. ‘Then thev roll 
out to the second major junction, 
where another 60 ft. long timing con- 
vevor feeds the heavy racks into an 
automatic pan unloadet This unit 
pushes pans from the racks and onto 
4 belt convevor that moves them to 


table switch into 
head monorails 


the proof box 


DASSs 


Wher 


feed end of continuous oven 


desired, loaded racks may also travel, 
by an ingenious switching arrange- 


ment, around to the bun oven 


{ return loop picks up empty 

racks IT n unioader and convevors 

them up an incline Then they 


the full 

ing point. Lhus, the pan racks are 


automatically timed and scheduled 


at two points: First, pnor to enter- 
‘ 
ing the proof box, and second, after 
} » wninader 
leaving the unloader. 
There are 30 ) n ting 
nere ale iCKS, perating in 
trains according to the pt duction 


schedule. or in some instances, in- 


dividually, as for bun production, 


etc 
Simple gear boxes, at the pusher 
convevor within the loops, adjust 


rate at which pan racks are released 
to the various operations 
Net results of this huge installa- 
tan ware achieved through close ad 
tion were acihneved througn Cic se aa- 
herence to production planning by 
top company executives, and full co- 
ordination of the conveying compo- 


nents by the manutacturer —End 


, 4 
2 = G 
bend of nveyor. Mains clect ~ 
|) r arms that pick up and f ; 
lease ME according to production requirements i 
in air-operated 3-level hoist sets the 
trough on the floor, where it 1s : 
I ed i dist ince ¢ f ab it 15 ft. to e 
the mixing machine lift. Trough 1s , 
hydraulically raised and dough 1s 
‘utomatically discharged into the 
MINE! 
lrough is then cleaned and re- tion. 1 
mistakes 
asmuch 
loads 
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TABLE |—INSTANTIZED POWDER (Crest 6S) 


Improves Dairy Products. 


Product Amount | Directions For Use | Benefits 
(1b/100 
gall 
Half-and- | 10 Sift in standardized Richer tasting. Ideal 
half cereal cream during for cooking where 
(10 to | | maximum agitation be heavier bodied cream 
low 100F. Pasteurize, desired. Improves color 
12% fat) | homogenize (1,000- of coffee 
1,200 Ib.), cool and 
bottle. 
Cottage 8-12 Sift in standardized Creamier tasting. Pre 
cheese cream during maxi vents watering. Pro 
. mum agitation below tects cheese color and 
dressing 1O0F. Pasteurize, ho flavor 
| mogenize (1,000-1,500 
| cool. 


TABLE |i — CHARACTERISTICS of Certain Whole Milk Protein. 


Regular | Ca-Sal 
Ca-Sal 8S (Spray 
Analysis (Granular) Dried) 
Nitrogen 13.40% 13.40% 
Protein (N x 6.38) 85.00% 85.00% 
Lactose (by difference) 2.50% 2.50% 
Lipid matter (sterols, etc.) 1.00% 00% 
Ash 6.50% 6.50% 
Sodium 0.07% 0.14% 
Moisture 5.00% 5.00% 
PH of 2% suspension 5.70 7.30 
eerie , Particle size (mesh) 40-60, 80, 100 Powder 
Water suspendible No Yes 


Tailor-made milk protein solids are 


Versatile Product Improvers 


They‘re processed into various forms for food industry appli- - ne an 
ISOICUCINC, 5 
cations. Solids are even instantized for speedy dissolving 4.2 
1.91 tryptophan, and 34 
valine 
2. Direct aids to production. 
SEPARATE THE SKIM and cream — exclusive technique, developed by Here they bind moisture in sausage 
from grade A milk. Take the skim Crest Foods Co., Inc., Ashton, II. products. And they're the answer to 
and precipitate out the proteins These products are tailored in a host of dair ndustry problems 
[hen modify them and vou breed granular or powder forms for such like preventing “weeping” of cream 
perhaps the most promising, versatile specific needs as— dressing used for cottage cheese, im 
ingredients to pop up in a long time. 1. Dietary — supplements. For creasing stability of whipped cream, 


Thev contain a “fusion” of the 
three principal milk proteins—casein, 
lactalbumin, and B-lactoglobulin- 
removed from the skim milk by an 


JOHN V. ZIEMBA 


Food Engineer ing 


Associate Editor, 


bread, cereals, dairy products and 
specialty items (geriatic), their 
highly concentrated balances of es- 


sential amino acids step up protein 
values 
They 


 imethionine 


contam 3.96% 


and cystine, 


nd reducing tendency of sour cream 
to whey-off 

3. Quality-boosters. They're forth 
fying and body and 
flavor to half-and-half, skim, and low 
fat mulks, and cultured buttermilk 


4. Adjuncts. 


idding mor 


Incorporated, along 
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with emulsifiers and vegetable gums, 
they produce stabilizing bases for 
quality and profit-making ice creams, 
high-protein, low-calorie frozen des 
scrts, sherbets, dietetic and diabetic 
ice creams and ice milks, milk 
shakes, and malted milks. 

Ihe ice cream base, for instance, 
offers: (1) Controlled overrun; (2) 
casy incorporation without need of 
excellent 


premixing with sugar; 
body, texture and dipping  proper- 
ties; (4) protection against heat- 
shock, even after handling in the 
trade; (5) cold-water solubility, and 
no aging of mix. 
In addition, the ice cream base 
duces a dricr product from the 
ticezer, provides low-viscosity mixes, 
educes tendency for mix to 


How They’re Made 
Pr ( 


uction technique depends 
on the products being 


undown on the 


fe d to De 


yarate 


butter, 


of Which Is empioved in the 
nufacture of company s compicte 
© of butter candies for flavoring 


Recovering the protein from the 
milk 1s the big problem solved 
Crest’s patented process it 
ecipitated by heating and acid 
treat it \W et: ais W ished SON 
times ta remove excess acid and 
ible salts, then processed into 
granular or powdered prod- 
I gra lucts, wet curd 1s 
tunnel-dried at 160K. from 65 to be- 
] noist Drie d curd SS 
protein on drv-weight basis) is then 
coarse-ground and screened in a Fitz- 
il] into 40-60-, S ind 100-mesh 
izes, and packed in poly- 
ethvlene-lined fiber drums, or 250- 
b. metal drums for export 
Big problem of resolubilizing and 


disp the proteins to enhance 
their 


} 


water-binding properties 1s 


21 


ved bv still another pr 


Wet 


transterred to an 
open stainless vat with a high-speed 
agitator. Here, it is heated and 
aikalitreated. It is then standard- 
ized to desired protein level (50-60, 
iddition of nonfat 
milk solids. Standardized product is 
fed to a gas-heated spray dryer at a 
t00-Ib.-per-ht rate. Resulting 
powder (less than 5 moisture) 1S 
pneumatically conveyed to a rotary, 


curd 1s 


70 or 85 by 


1958 
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single-deck sifter (Day) and screened 
to approximately 150-200 mesh. 

Product is then packed in 50- or 
100-Ib. polvethylene-lined fiber 
drums to be sold to pharmaceutical 
trade or specialty food manufac- 
turers. It's also formulated, along 
with vegetable gums and emulsifiers, 
into five types of protein-fortified 
stabilizer bases for manufacture of 
ice creams and sherbets. 

lor users requiring speedy dissoly 
ing in water, powder is put through 
i specially designed Blaw-Knox In 
siantizer. Solubilizing is carried out 
in a somewhat different manner 
than previously described (FE, Sept., 
57, p. S4), whereby wetting agents 
re omitted 

Powder 1s dumped into a 
stainless steel hopper 


250-lb 
with 
and 6-ft. long by 8-in. 
discharge worm-screw. Latter is 
looked up to a variable-speed drive 
adjusted to handle prod- 


mesh screen 
dis 


Reeves 


PICKLE PRICKER com; 


C) contaiming 2,5 stainles 


ucts of varving densities. A bucket 
clevator transfers powder to another 
auger feeding a 50-Ib. capacity hop- 
per. This hopper is equipped with a 
Microswitch-actuated high-level de- 
tector that shuts off the 
motors when hopper is full. 

frequency-adjustable Syntron 
\ibrating pan proportions powder to 


convevor 


a cone shaped, stainless steel In 
stantizer at a rate of 1,000 Ib./hr. 
Powder is surface-moistened as it is 
introduced into the unit between a 
pair of 3-in. steam pipes with evenly 
spaced #s-in. perforations. 
Continuing through redrying 
chamber of the umit, jetted steam, 
filtered heated air (225-250F.), and 
cold air form powder into easy-to- 
dissolve clusters and reduce moisture 


to below 5 Moist air and powder 


fines are exhausted to a cvclone. 
Redried powder is sifted (Day), 
then packed in 50-Ib.  poly-lined 


End 


multi-wall bags 


NEEDLING Aids Pickling 


PrASTER PROCESSING and im- 
provement in product flavor are 
imong the benefits anticipated from 
use of a new pickle pricker just in 
stalled by Albro Packing Co., Spring- 
boro, Pa, 

Ihe company packs a complete 
line of pickles, including dills, sweets, 
and chips. It plans to run the pickles 
through the unit following brining, 
and before further processing. 

Ihe perforations permit escape of 
the gases that cause large product 
losses due to “bloaters’”’. Further, the 


needling allows curing brines to pene- 
trate the interior of the pickles more 


quickly. 


For free reprint of this article, write B-2 on Reader Service Card, back of issue 


The machine compmses a_ belt 
mvevor, mounting head contain- 
1g approximately 2,500 stainless 
steel needles (34 in. long x s% in. 


} ) > 
dia.), and a nvlon brush to evenly 
listribute products on the belt. 


L? 
} 


Head is adjustable so it can recip- 
rocate at minute, 
and permit penetration of pickles to 
any desired depth. Conveyor moves 

] 2-24 in. per stroke of head. 

In operation, pickles removed from 
brining tanks will be fed directly to 
convevor of new machine. Then, as 
thev reach the discharge end, they 
will be conveyed to further process- 
packing. —End 


ng or 


10-30 strokes per 


made. Here's a fast 
processes and products a 
~ 
info cream and skim milk. 
tises belt conveyor (A), brush (B), and reciprocating head 
— 


MANUFACTURING 


designed to detach waste appendages 


without damaging edible meat. 
ving loose waste material 
from shrimp is next. Short inclined 
+r 


rs transfer shrimp 


ste 


High-Speed Deveining 


lhree inclined screw 


ADVANCED p: 


5,250 Shrimp an Hour 


Mechanized line eliminates manual handling to cut man- 


power, save floor space and greatly increase capacity 


RI MOVAI of she 


veins fre 


Mechanized Peeling 


As they enter the automatic peeler 
shrimp pass first along a combination 
t- and 3-in. dia. rubber rollers 


in. metal rollers arranged on 


WAYNE FORNEA and 
JOHN V. ZIEMBA 
Respectively, Production Manager, DeJean 


Packing Co., Biloxi, Miss., ond Associate 
Editor, ‘Food Engineering 


In incline 
second sec 


17 } 


CT 
LD ch 


lt 


ag manner 
moving fingers and the 


rubber and metal rollers 


Cleaning and Separating 


Shrimp are now flumed to another 
machine—the 24 x 103-ft. cleaner- 
that detaches feet, gristle, and other 
waste appendages “This unit con 
sists of 42 spring-loaded rollers grad 
uated in diameter from 2 to 6 in 
It is actuated by a central shaft 
driven by a 3-hp. motor to create a 
reciprocating motion, and 1S uniquely 


ing a compan 
i 


blancher 


IC speed 


thie auger is pre 


ip size. Blanch 

> min for large 

or the smaller 

dia., at 


unit 


blanched 
e by a 
late, with ] 
varied in 
rimp 


CaSCS 


Peelers, cleaners, separators and 
deveiners are leased from Peelers Co., 
New Orleans. This company 

ts advertising and publicity 


to help lessees market 


at pre mum prices 
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1GNk helt /e, "6 
4 separators, each driven by }?-hp. mo 
; 4 tor and equipped with ten pairs of 
lle 
Water sé metal rollers (14-in. dia.) that loosen 
aa, ind separate waste from meat. Water 
: flow through each is 10 gpm. Shnmp 
again flumed to another inclined 
: wire-mesh vor (Ixl2 ft.) that 
P elevat discharges them onto a 2x40-ft. in 
| ‘ . 4 
| to three side-by-side 
] ] devein shrimp drop onto an in 
their ks for « nine Ga 
Then t into a rotary reel 
vhere, in special pertorations, veins 
ae ire engaged and removed, then are ea 
} wav by watenets (70 gpm 
: Meats are then ff to a 3-gal 
Morse I-hp. centrifugal pump 
a through a 3-in. dia. plastic pipe an 
nt in inclined, wire-mesh con 
vor (1x 16 ft.) tec 
fF shells, heads, and la Then they proceed to a developed contnuou 
rimp has been mechan- tion comprised of 3-in 
ized for high production capacity mali arranged on an inclin Continuous Blanching os 
nd it D Je in ICKINGE these section heads and shell are Lay 
New improved blancher consists 
: ( s plant at Biloxi, Miss removed 
ia Cssive prong, section gh, with a 12-in. « WOTIT-SCTeW 
TOQUIT itd 1X id wate spta 1} h ked up t 1 Va 
ind a frequently inconsistent how o proximate ind nine rows 
11 ve Reeves). Speed ot 
hrimp—all characteristics of man of scalloped. spring-operated pressut ts, 
alioped, spring-ope ed prc ire rding to sht 
ual handling—no longer exist. fingers (36 to a row : 
Now the processing line main Ihe fingers are rack and rocket 
tains an even, consistent hourly fow arm driven in an up-and-down m wn y 
of 25 bbl. (210 Ib. per bbl.) of tion above the shrimp traveling along 
shrimp through peelers, cleaners, the rollers. Heads and shells are 208 
1} } lie ito, deg. Salimeter Drine to cl 
oe separators, deveiners, blancher, loosened and removed as the shrimp — - 10 | 
a grader, and Canning machine, ron downwal shrimp re 
g stainless sfeel 
re. Graded 
tort-sterilized, 
la into shipping 
and — 
paigi their 
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at that Wheel — Tough malleable iron. 
Design unequalled for cool, sure grip. 


at the Index Plate — Has Fig. No. 
etched in green background. Held by wheel nut 
which is secured by rolled-over spindle end 


OO at that Spindle — Made of high tensile 
bronze. See how much heavier it is . . . how many 
more deeply cut threads engage bonnet. And, the 
crowned head that reduces friction on disc holder. 
Sure, it costs more to make a spindle this way. 
But it reduces wear, preserves packing, means 
easier operation 


LO at the Packing Nut and Gland—Note 
the heavy and deep bronze hex. And, that bronze 
gland designed to compress packing toward spindle. 


LOO” at that Packing Box — Its depth 
equals 142 times spindle diameter. More packing 


THE FIRST renewable composition disc valve was a Jenkins Valv 
Fig. 106-A Bronze Globe with any other. See 
users agree that a Jenkins is still the FIRST for top value. For 
folder No. 189-B on the full line of Jenkins Bronze Globe, Angle and Check 
100 Park Avenue, New York 17. 


nearly a century ago. Compare today’s 
why so many valve 
descriptive 
Valves write to Jenkins Bros., 


|| LOOK for Top Value 


150 LBS. STEAM . . . 300 LBS. 0.W.6. 


space means less repacking. An asbestos, lubri- 
cated and graphited packing is used. 


at that Bonnet — One-piece, screw- 
over design with big hex surfaces is easy to 
remove. Take an extra look at the bevel joint 
between bonnet and body, serving as an internal 
brace against the crushing effect of the bonnet 
assembly. Millions of Fig. 106-A in use for years 
prove this unique design licks distortion and 
springing. 

at the Disc Holder — It's the Slip-on 


Stay-on type originated by Jenkins. Correct pro- 
tective depth prevents flaking or cracking of disc. 


at the Disc — Easily renewed without 
removing valve from line. Made of compositions to 
Suit various services . . . and made by Jenkins, the 
only maker of both valves and discs. 


e, Originated 


at that Body — Just compare wall 
thickness of this high tensile bronze body with 
any other valve. The factor of safety is many 
times higher than rating requires. See the curved 
diaphragm to protect seat from distortion by pipe 
Strain. Note that the raised seat is higher to 
permit more reseating operations . . . and wider, 
so it won't cut into disc. Pipe threads are full 
length and clean cut. 


at this .. . for 
—Jus the standard disc 
es service. This unique 
s the effects of wire 
nd its long legs restrict 
Many plants take ad- 
reduce valve and 


crawing a 
flow tor: accurate control 
vantage of this versatile valve to 
parts inventory. 
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VALVES 


Kathabar® systems eliminate 


wet floors, walls, equipment, and products ! 


Think what it would mean to you if 
you could eliminate condensation and 
its corrosion problems from plant proc- 
essing and storage areas, and keep work 
spaces dry even when they're hosed 
down regularly for sanitation 

Maintenance savings alone would 
improve your profit picture for the year. 
Increased life of your structures and 
equipment would pay long-term divi- 
dends. Storage losses from condensa- 
tion would be a thing of the past. 

Such profits are immediately avail- 
able to you in a Kathabar-engineered 


air conditioning system 


let’s look at cases 

This sampling of Kathabar installa- 
tions will show you how effective and 
versatile a Kathabar system can be 


waterworks case 

Pipe galleries in a huge waterworks 
are completely surrounded by water as 
cold as 40 F. A Kathabar system main- 
tains the air at below the water dew 
point, year-round, and eliminates con- 
densation. This system paid for itself in 
less than three years. 


brewery case 
In the new cellars of a large midwest- 
ern brewery. a Kathabar system is earn- 


ing profits by elimating condensation. 
Washdowns are less frequent; dry cel- 
lars curb bacterial growth. As a bonus 
benefit, the Kathabar system delivers 
the air at a maximum count of 4 Ber- 
ratia Mercescens per cubic foot when 
the air entering the unit contains 40 


candy case 

A candy manufacturer was plagued 
by condensation on the cooling slabs in 
his enrobing room. The moisture made 
his conveyor belt expand and jam. 
Chocolate and starch dust gummed up 
the belt and stopped production. A 
Kathabar system not only eliminated 
these problems, but increased produc- 
tion by 25% 


marine case 

Kathabar systems in cargo ships and 
tankers provide anti-corrosion control, 
protection against cargo contamination, 
and ready gas freeing of all tanks 
Kathabar systems quickly amortize 
themselves in maintenance savings, 
longer bulk-head life, better cargo pro- 
tection, and faster turn-around. 


other cases 

Consulting engineers combine radi- 
ant panel cooling with Kathabar sys- 
tems to dehumidify fresh air makeup 
Colder water can be used in the panels, 
increasing efficiency without the danger 
of condensation 

Unitized Kathabar systems, using 
only electric power, dehumidify gov- 
ernment storage caves. Completely 
portable, they are readily spotted to 
keep the dampest areas bone dry. In- 
dividual units avoid the fire hazard of 
a central system. 
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who uses Kathabar systems 
Kathabar systems make profits out 
of air for these industries: 
Atomic Energy Machining 
Breweries Marine 
Cake Mix Matches 
Candy Meat 
‘ellophane Offices 
‘ellulose Ordnance 
ereals Paper 
‘hemicals Pharmaceuticals 
‘offee Plastics 
‘omfort Printing 
Rockets 


Rubber 


ompressors 
ookies 
Sanitarvware 


Shellac 


Electronics 
xplosives 
Film Sugar 
Foundries Testing 
Gelatin Textiles 
Glass Transformers 
Glue Transistors 
Gum Vacuum Tubes 
Varnish 


Waterworks 


Hospitals 
Hotels 
Lacquer Wire 


Lenses Yeast 


how they use Kathabar systems 

Many of these industries use Kath- 
abar svstems for eliminating condensa- 
tion. Others use them to (1 
continuous air at sub-freezing dry 
and dew points; (2) maintain sy 
below SO F and S§ RH: (3) 

1 spaces at specific low bacteria 
mold count: and (4) improve drving 
processes 
send description of your problem 
Air Conditioning and Drying Division 
SURFACE COMBUSTION CORPORATION 
2382 Dorr Street Toledo, Ohic 


Kathabar systems by 
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' INDIVIDUAL CONTAINER FILL 
INSPECTION AND REJECTION SYSTEM 


Now ... AccuRay measures height of fill in individual containers, 
open or sealed, to + 'ss—rejects under-fills or over-fills. Lightweight 
and compact, this new AccuRay System is unmatched for ease of 
installation and maintenance—low-cost, reliable performance. De- 
signed for today’s high-speed process operations, the AccuRay System 
inspects and rejects fluid or dry fill at the rate of 1,000 containers 


per minute, 


Occupying only 10” of conveyor length, the measuring unit is housed 
in splash-proof stainless steel, allowing washdowns with water or 
steam at any time. The use of stable, long-lived isotopes does away 
with line voltage problems . . . eliminates cumbersome, complicated 
cooling systems. The control unit embodies measurement and rejection 
circuitry, including delays for time actuation of mechanical or 
pneumatic rejection devices, 


/Indaus trial 


(Nucleonics 


1161 Chesapeake Ave.,,Columbus 12, Ohio 


The sealed contro! unit may 
be wall-mounted adjacent 
to the conveyor line or lo- 
cated in a central control 
ponel 

The AccuRay Continuous Fill 
Level System to cutomet- 
cally measure contents of 
containers and control fill- 
ing machine is also avail. 
eble. 


The WORLD'S LARGEST Manufacturer of Nucleonic Industrial Process Control Systems 
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AccuR stered trademark of 
Industrial s Corporation 
Please send complete details on AccuRay Container 
F Nspection and Rejection System 
Nome Title 
Company 
Street 
City Zone State 
Application 


CONVEYOR BELTS 


Little Giant offers the right color belt for easier, more efficient inspection! 


Using a conveyor belt that has the right color makes 
rejectable items stand out sharply, makes inspection 
quicker and more thorough, is easier on the workers’ 
eyes and boosts plant morale and efficiency. Visitors to 
the plant are always impressed with the spic-and-span 
good looks of U.S. Little Giant®-equipped conveyor 
lines. 

This belt is resistant to food, oils, acids, greases, to 
alkaline detergents and to moisture. Non-porous, odor- 


Mechanical Goods Division 


less, non-contaminating and easily cleaned. It comes in 
different colors, depending on the food—black, green, 
white and orange are stocked. Other colors available 
if required. We will recommend the right color for your 
belt's inspection line. 

When you think of rubber, think of your “U. S.”’ Distributor. 
He’s your best on-the-spot source of technical aid, quick 
delivery and quality industrial rubber products. 


United States Rubber 


Rockefeller Center, New York 20, N.Y. 
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In Canada: Dominion Rubber Company, Ltd. 
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PRACTICAL IDEAS 


Foot Operated Corer 
Cuts Vegetable Loss 


Removi 


the product. we have incory 

‘or this process, Stokely-Van advances that s 
Camp, at its Santa Clara frozenfood product. Fore 

int developed a foot-operated cut novations are 


I ly positions heads phot nstead 
} +} n ] } 
eneath th knife, then steps 


foot-pedal to make the cut, simul- 


taneously removing both leaves and 
core. In addition to minimizing loss 


d is faster 


ones—FE maneuvering 


} 
f product, the new metho 


safer than 


previous 


Effective No-Can No-Fill Control 
} } 


In our automatic rotary filling machine which handles 
the canning of meat and kindred products, we have 
found mechanical means for operating a no-can, no-fill 


unit sluggish at the speeds at which we were operating, 


over 150 containers per minute. 

We then redesigned the unit, incorporating a sole- 
noid controlled by a Microswitch (see sketch) as a 
power source. This new design enables us to operate the 
filler at speeds up to 200 cans per minute. 

The design incorporates the principle which requires 
the Microswitch to operate only if and when a can is 
not in place on the rotary table of the filler—H. R. 
aldwin, Chicf Engineer, Elgin Manufacturing Co.., 


B 
Elein, Il. 
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This I 
cht Automatic Trans- 


Angle-Stacking, Side-Shifting Forks 
Save Space, Speed Handling 


(arr permit 
movement of unit loads back and 


way from center 


spot 


that 


conventional cut product losses. We had manu- 
tk trucks to facturer saw about 1-in. off corners 
1isle—+4-ft. less f pa Now we have practically 
equired for ¢ broken cartons due to 


rators cutting corners and 
m with the pallet corners. 
Warehouse Manage 


r 
I 


ing without 
is accomplished —Ed. Clark, 
Eisner Food Stores, Champaign, 


4 \ \ 


tz | 4 

* ved] 

vers 
i tS) 


| 
| 
ae 
cauliflower, 1 
to freezing the vegetable), was th 
dificult and dangerous. A careless In our new 226,000 sq. ft. ware- portation Co’s. Dockers (fork lifts eee 
cutter also reduced the vield by tak house, Where dry groceries are pal- with special side shifting attach- ae 
ing off too much of tl lible part letized and handled by fork trucks, ments ana 
rated a number of These versatile, hvdraulically op- 
st among the in- 
forth—+.in. cither 
if angle stacking that and enable truck operator to yy ; 
knife-blade shaped somewhat like a saves 1 f floor space. Pallet loads = merchandise in trim tiers. ae 
h iIrsesha re st ked it deg neles set 3 Tr mn ed mer pallets | 
: 
ermit 
imancuver in a 72-ft 
straight stacking. Pes 
2. Neat, fast st 
Staff. by use of ¢ I 
shoe 
i\ ff f 
| \ A 
> 
| \ “volve trec 
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PROOUCTION 
SHEET 


Dow Corning SILICONE DEFOAMER! 


Is foam robbing you of production? Stamp it out fast with a Dow 
Corning SILICONE DEFOAMER—the most effective foam killers 


ever developed. 
230,000 Ib 
an : 62,500 lb soft drinks, 


kills foam in: . 
hexane-soya oil extract 


6,920 lb chocolate syrup 


FREE SAMPLE! Moke your own test. Return coupon below for generous trial somple of o 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 


Dow Corning CORPORATION 


MIDLAND MICHIGAN 


| Aqueous system 


COMPANY Other_ 


Bory ZONE STATE 
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Loading Dock Warners 


We've had troubk ping butter 


( 


Send FOOD ENGINEERING 
Your Ideas 

We'll pay $5 to $15 (sometimes 
even more) for each contributed 
item used. 

Just send us the facts about your 
idea and its application. And in- 
clude a free-hand sketch or snap- 
shot to show how it works. 

We'll do the finished writing and 
drawing for you. 

Send your idea today, before 
vou forget. Address it to Practical 
Ideas Editor, FOOD ENGINEER- 
ING, 330 W. 42nd St.. New York 


36, N. Y.—The Editors. 
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“4 ou & } cream, 
j ection. However, drivers of tt 
q 4 | TruCKS it AC Thc 
. | hint, and smacked their truck tops 
Z d on right into th xtension 
C Calne Vithh What We 
thought w smart idea—rigging 
‘ most iron cross member and_= sus 
pending two red warning flag B re 
from it. Flags were mounted on 
in I xs But the e were 
br oft vhenever a ¢ ireless but 
ter-van driver backed into them 
Finally we licked this poser by 
Bs making the }-in. rods free-swinging 
; Now, when a butter truck backs into 
ee this section, the flags swing back t 
a horizontal position. After it pulls 
position Henry Maas, Mainte 
nance Engineering Superinten 
Rochester, \finn 
| 
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The Alma Canning Company 
Alma, Arkansas 


Alma packs a fine reputation in 


To satisfy the most demanding “purchasing 
agent’ in the country... the American 
Housewife... the Alma Canning Company 
maintains the highest standards of quality. 
Crops are carefully chosen. Ingredients 
are rigidly inspected. The most modern 
machinery and processing methods are 
employed. Then, to make absolutely sure 
that the quality of their fine foods is pro- 
tected from the point of shipment to the 


PACKAGING ENGINEERS — 
Designers and manufacturers of corrugated boxes. 


HOERNER BOXES, INC. 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa 


point of sale, they make a point of using 
the best corrugated shipping containers. 
They've depended on Hoerner quality for 
many years! 


Your packaging “story” can be equally suc- 
cessful. Plan to consult a Hoerner Packag- 
ing Engineer at your earliest convenience. 


Phone or write the office nearest you. 


“‘Success is shipped in a Hoerner container’’ 


PLANTS: Keokuk, Des Moines and Ottumwa, lowa « Sand Springs, Oklahoma « Fort Smith and Little Rock, Arkansas 
Sioux Falls, South Dakota ° Minneapolis, Minnesota . Fort Worth. Texas . Mexico City, Mexico 


— 
= 
— 
Alma 
Almo 
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Texas ice Cream Plant 


Keeps Processing Efficient 
with 

TRI-CLOVER 

“Lift-Type’’ PLUG VALVES 


The modern ice cream making equipment 


EXCLUSIVE “CAM-ACTION” shown above is typical of the efficiency-minded 
GIVES SMOOTH, EASY OPERATION operation at Oak Farms Dairies, Dallas, Texas. 


nly Tri-Clover “Lift:Tyune” vol Also typical is their choice of Tri-Clover 
nly Tri-Clover “Lift-Type” plug I 
valves have a handle and locking Type” Valves and Fittings. 
pin assembly with exclusive ‘cam- 
These smooth working valves give quick, posi- 
. . providing a simple, posi- 
and “cracking” action on tive control of liquid flow at all times. And, like all 
working against a 


} Tri-Clover Division products, they contribute to 
plate below the valve 


overall efficiency in these ways: ease of cleaning, 
unmatched protection against product contamina- 


tion, and vears of reliable service. 


(| Our engineering staff, backed by many years of 
IDS C 0 


practical experience and specialized knowledge in 
Tré-Clouer Division completely sanitary handling of liquid products, 


Kenosha Wisconsin will gladly help you solve your processing problems. 


In Canada: Brantford, Ontari See your arest ‘lover Distributor 


Export Dept.: 8 So. M 
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Practical Ideas 


System Makes Short Work 
Of Returned Bottles 

Handling “returns” m a= dairy 
piant is a messy, laborious job. And 


in the case of paper containers, dis 


Sa: oO ne cn phes creates an 
Not ss it the new Camden 
N. ]. plant of Sealtest-Supplees. 1 
here, the engineering department in 
stalled a svstem that automatically 
rned paper cartons, then 
converts them into a pulp and dis- 
charges it through the wall of the 
returned products room into a con 
tainer for dispos 


Here’s how it works: Returned 


drains retu 
i 


yntainers are removed from cases 
ind fed to a special unit that aut 
matically cuts them and folds back 


the bottoms permitting tl 
to drain without contacting outer 
surfaces his unit also. crushes 
empty cartons and discharges them 
to a receptacle 

Supplees engineers equipped the 
receptacle with an agitat so the 
crushed cartons can be mixed with 
hot water and broken down into a 
slurry. Slurry is then pumped to a 


} 
Dress yoto) set near outside wal] 


i 
of room. Here the hot water is re- 


moved and returned to the recepta- 
cle, and the pulp pressed practically 
dry. It discharges through the closed 
chute (left) to the platform —FE 
Staff 


PRACTICAL TIPS 


Servicing Ceiling Lights: A standard 
scaffold, fastened to the forks of a lift 


truck by means of four “U” bolts, can 


be used to change lights, and for other 


overhead maintenance 


To Keep Cans Clean: Paint cans and 
other mixing vessels can be used, and 
kept clean, by first lining them with 
polyethylene 
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Merchen Scale Feeders 
¢ 
t 


minerals at Carey Sal 


MERCHEN SCALE FEEDERS 
offer continuous dry blending 
by weight 


The Carey Salt Company produces salt blocks for cattle that con- 
tain a percent blend by weight of nutritional minerals. W&T Merchen 
Scale Feeders were selected for the blending operation. 

If accurate blending of dry, free flowing materials is important 
to your production, Merchen Scale Feeders offer feed rates from 3 
ounces to 3000 pounds per minute, always maintaining accuracy within 
1% of the feed rate. The feeders compensate for changes in material 
density to maintain a constant feed by weight. 

Where a number of ingredients must be blended, Merchen 
Feeders can be electrically or pneumatically controlled from other plant 
equipment for automatic operation. Send for our free booklet M-33, 
“The Best Weigh is the Merchen Way.” 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9,NEW JERSEY 


CHLORINATORS and CHEMICAL FEEDERS 
for slime elimination 
© water treatment and purification 
@ industrial waste and sewage treatment 


WALLACE & TIERNAN INCORPORATED 


cD-41.37 285 MAIN STREET. BELLEVILLE 9. NEW JERSEY 
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PRETTZE aA Dryer 
AUTO ED PRETZEL BAK { ra Bucket 
Salt , Elevator 
From Proofer coker Tonk Box me } 
~ ~oust ven 
+ we Discharge 
t 


Sanitation Tip 
At G ood | ts, | 


METAL-MESH BELT CONTROLS tM tartans g0 | 
PRODUCT UNIFORMITY | 
IN CONTINUOUS BAKING aa 


Every day, millions of tiny pretzels pour from Cambridge Wire 

Mesh belts onto packing tables-—-each as uniformly baked and PE St 

tasty as the next because oven heat flows through the belt and 

around the product. And, clean, sanitary Cambridge Belts can’t 

destroy flavor or contaminate foods because they can’t rust, Cleaning Tygon Hose 
rot or absorb odors. 


In other food operations, too, such as washing, freezing or pack- ; cages’ ; 
aging, Cambridge Belts help increase production and cut operating 
costs. Here’s how: 
CONTINUOUSLY MOVING BELTS ELIMINATE BATCH PROCESSING. give rit gt 
faster, more economical processing; reduce slow, costly manual We had n 
OPEN MESH PROVIDES FREE AIR, LIQUID CIRCULATION foods are Dru handlin tl . 
baked, blanched or frozen quicker; wash solutions, dirt and grit C1] vk d and diff 

: drain through belt in a flash. ' 

ALL-METAL CONSTRUCTION IS HEATPROOF, COLDPROOF, RUSTPROOF i ie ed the problem 
—Cambridge belts can be woven from any metal or alloy to take vit ut thought > iad 
up to 2100° F. or sub-zero temperatures. , nutes t \W btained two 

Scrubl 

SPECIAL SURFACE ATTACHMENTS AVAILABLE raised edges or cross 

flights hold product on belt during movement Pro ts, In Newark, N. J Caen 
Talk to your Cambridge Field Engineer soon—he'll explain the many advantages } : te ial. The ie mA re glue 
of continuous food processing on Cambridge Wire Mesh belts. He'll recommend : oe 
the belt size, mesh or weave—and the metal or alloy—best suited to your ; 4] S 
operations. You'll find his name in the classified phone book under “BELTING, ‘ . 
MECHANICAL". Or, write for FREE 130-PAGE REFERENCE MANUAL giving mesh ks 


specifications, design information and metallurgical data. 'B) g this § igc im the hose 


Salil 

ve can force it through along 

The Cambridge Wire Cloth Co. with a detergent solution. By this 

ectting mu h better 

1) METAL-MESH || WIRE Deportment Q, ing than was possible by using 

WIRE CONVEYOR CLOTH Combridge 7, letersent alone.—Harold Rapp 

CLOTH BELTS FABRICA e daetergen i ipp, 

Maryland Shattu k Co hitestone 
OFFICES IN PRINCIPAL INDUSTRIAL CITIES N. 
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HERE’S NO WEIGH 
LIKE PNEUMATRON! 


PNEU MATRON design. It establishes w standards of pr sion in net 
\ \ I SIX s. 1 con- 
sists ot a se t I SS iN a 
deter detlected pos 1 its recep filled 


UM 4 T | ts Packaging and Bottling Equipment 
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Wri Bulletin #122 giving comp tormatuon ~ SER 
Pneumatic Scare Corp., Lrp., 91 Newport Ave., Quinev 71, Mass. : 
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More Food Processors everywhere 
are using Morton ‘999’ Salt 


Send for complete information today 


MORTON SALT 
You can ceunt on ‘999" quality—every time COMPANY 
On IS Te Purity San 4 INDUSTRIAL DIVISION 
Dept. FE-7, 110 N. Wacker Drive 


} \ 
Chicago 6, IIlinojs \ 
wy \\ 
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RELA Se 
anners and packers from coast to bulk for direct iting or brine r in handy tablet 
: nre 1rade sit entirely free from bitter in salt ing service you need to nel a better D 
exceot ally tne trace ela pper 
a) 
| 
aya 
: rom shipment to snipment, wnetner you buy it In | 


LOR D accerrs vour 


TOUGHEST PACKAGING CHALLENGE 


On guard against the profit squeeze? Too much product protection? 
Too little? Too many interruptions on automated packaging lines? 
Gaylord men can help you check these points — and more. 

They have developed a special skill in scoring packaging successes with 
corrugated . . . against the toughest challenges. 


Whether you need regular cartons by the thousands or 
engineered packaging, call your nearby Gaylord man. 


HEADQUARTERS, ST. LOUIS 


i 
PLANTS COAST To COasT 


g 
: 
7 
ID 
ek 
pivision oF Crown Zellerbach Corporation oe 
€ 
: 


BOTTLE WASHER was using too m 
pliers trouble-shooter found that a stean 
from rinse tank were diluting the s 


ing supplies. 


GUESSING is 
problem. 

Yet, at Dairy Co. that 
used to be all we were able to do 
when it came to checking amounts 
ind types of detergents and sanitiz 


no wav to solve a 


Roberts 


ing agents that our plants and equip 
ment required. 

Now, however, we have controlled 
sanitation procedures that give us the 
right answers—directly. 

To put it briefly, this had been 
our trouble 


for 


There was no vardstick 
controlling cleaning-compound 

Each plant purchased its own 
supplies, often without full knowl- 
edge of how to use them. 

Then we got together Di- 
versey Co., Chicago, for a close ex- 
mination of the problem, and their 
initation experts put the finger on 
the solution 


costs 


with 


Cc. B. DEFFENBAUGH 
Roberts Dairy Co., 


Production Magr., Omaha 
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Can and I cd 


At Roberts Dairy, it’s more than just purchasing and keeping a record of clean- 
It’s knowing what to use—and how much—in a system of 
planned job procedures, monthly checks on usage, and centralized purchases 


“Why not,” thev pointed out 
use the and control in 
cleaning and sanitizing as you d 
No food plant 


tredient 
Ingredient 


Same 


in food production 
would think of 
going into a finished product. So 
why not control 
and use of cleaning supplies.” 
I'rue, we had 
proper cleaning, 
vague idea of overall cost of mate 
rials Generally, 
on amount of chemicals needed were 
on the low side. Sometimes, though 


wasting 


7 
selection 

procedures for 
but only had a 
used. our guesses 


we were using too much 

Another thing: Persons primanh 
responsible for proper functioning 
of this plan had numerous other 
duties. Usually, 
when time 
conflicted 
cleanup. 

After a thorough survey of all 
cleaning operations in our four Iowa 


sanitation suffered 
devoted to production 
with that scheduled for 


and Nebraska plants, our supplier 


proposed a comprehensive, flexible 


CLEAN-UP CREWS get p 


ig and 


How Management and Supplier 


program Ca Ca 
what it includes 


... Astep-by-step type of cleaning 
oll 


manual specifically tailored for all 
departments. It not only sets up 
cleaning procedures f all equip- 
ment, Dut specines propel 
nounts of detergents or sanitizers 
to be used on a daily and monthly 
basi 


Instructions for preventive 
maintenance personne! relative to 
corrosive action of some cleaning or 
compounds on stainless 


which are getting more 
to replace). 

. .. Monthly control of chemical 
inventory. Actual monthly 
ue checked and compared with man 
amounts. Immediate 


taken if 


usages 


ual-specified 


corrective ovel 


steps re 
led 
ves are revealed 
.. . Frequent inspections and ob- 
servations following 
cleanups by the supplier's representa 
tive. Wasteful o1 uNproper 


during and 


practices 
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SURFACES 
} 


1d 


now in hands of designated person 
nel, cleaning directions for each de- 
partment are carefully broken down 
to cover all equipment and _ areas. 
Instructions deal with hook ups of 
pipelines and pumps, as well as type. 
concentration, and reaction time of 
cleaning compounds 

5. Control bacteria counts. Lab 
tests have shown notable reductions 
in all instances because we've been 
doing a better cleaning job 

6. Get equal weight devoted, by 
production personnel, to cleaning 
and producti In fact, our present 
svstem has elevated cleanup opera 
tions from labor chores to highly 


centific procedures Our technica! 
l 


ql zed its signifi 
ind sanita 
vement angies 

Stay on top o of latest improve- 
ments in 
techniques. Out 
example, are now 
cleaned because of installation of 
specially designed spray-type clean- 
ers. And the technique of forced cir- 
ulation, using a newer detergent, 
is now permitting us to do a far bet- 
ter job than the former tedious hand 
brushing method. 


Control Cleanup Costs. 


Cit I 


Periodic discussions 

cleaning 


. Continuous ition of | 


l on the impor 


of adv, mced me- 
cha mic: il devices designed t 


exec 
whether or not to 

Adopting this program 

to 

1. Hold down the costs of cleaning 
supplies in the face of rising prices, 
and abolish former 
tices 

2. Eliminate the confusion of pur 
chasing and using a wide variety of 
different brands of chemicals 

3. Stock adequate supplies of 
cleaning agents. Orders are prompth 
relayed to headquarters, where all 
purchases are now centralized. Buyer 
and supplicr coordinate purchases 


With Oui upp! 
. Replace back-breaking chores 


ns, to th 


produc 
nd 
reduction of monthly charg 
Improve cleaning operations. 
new system pinpoints responsti- 


ities. With written procedures 


3 Other Dramatic Case Histories — 


” 


alwavs had Still anothe 
I $542 in Jar in 
n March "5+—despite 
COSTS f 


taxes. Wh 
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| | f all processing ts, like this homogenizer, are regularly brushed 
if solution. Supplier specifies proper amounts of ining agents a 
takes corrective steps if overages I ie 
e corrected on the s t inst nd delve ef tft our plants Wit : 
and 1101 Cost ntrols are so precise that cdenght of our workers, Wieaning JODs 
between ur monthi charges remain. con- e now Deing done more easiiv, em 
Kobe the sup Stant the supplier's blanket ciently, and with minimum supervi 
plier ess and charge system avoids the complica- sion. These improvements came se 
cost tions f accounting items individ with ur very first I] Installanhons 
} na + ral). ina he+ 
ually. And were continually striving to bet 
personne ii tant relation Under this plan we don’t have er the setup 4 
between proper cleaning and product company funds invested in detergent Here are details on our program : 
quality. Object, of course, 1s to ele inventories, even though there's a Sanitation procedures were drawn 
vate the dignity and value of sani- dav supply on hand. Of course, up for cleaning and sterilizing a tH 
cach s Charges iT¢ equi receiving Shi 
ac. se well as floors. walls. painted 
period ping aS Well aS NOOTS, Wa » palnrea 
ment surfaces, laboratorv glassware, and : 
tank trunks. Daily and month 
} c ] } } 
Units are examined by manag ent peri amounts of chemicals to be used are ia 
4. narginally indicated on procedure 
hie sheets for each unit. 
i 
In four vears’ operation vears 
Sani-Care program, the crew treignt, 
lized and gained pay increases on the and state MMM at's more, severa 
iis Of semority new pieces Of equipment were in 
\ i One STALIC K p 1 went 
caning wts from 83.500 to 3 Ih luring that peri d 
$2.1 FE Editors 
: 
EY 


How Dodge saves you money 
by matching your truck to your needs 


Dodge medium- and heavy-duty trucks have 
always been built from a wide range of *‘Job-Rated”’ 
components to match a truck exactly to your job. 
This means that you aren't forced to pay for 
capacity you don’t need, and you don’t get under- 
sized units that shorten your truck’s life. Just look 
at the range of components today’s line of Power 
Giants offers: 


in power, there are Sixes from 125 to 141 hp., 
Power-Dome V-8’s from 204 to 234 hp. Exclusive 
Power-Dome V-8 design reduces harmful carbon 
deposits, greatly reducing the need for engine 
overhauls to maintain maximum power. 


In payload, numerous Dodge medium- and heavy- 
duty models offer G.V.W.’s from 11,000 to 46,000 
lbs., G.C.W.’s from 30,000 to 65,000 Ibs. in gradual 


steps. A wide range of ‘‘Job-Rated” axles, trans- 
nissions, tires, springs and other components makes 
possible gradual increases in capacity and assures 
you a dependable, economical truck because it fits 
your job exactly. 


In economy, Dodge provides the thriftiest and 
most efficient engine and transmission combinations. 
A range of eight engines and eight transmissions, 
including automatic Torqmatic, makes this possible. 
You save on gasoline, too, because Dodge engines 
operate efficiently on regular gasoline! 

Priced competitively throughout the line, in many 
models Dodge is priced Jowest! No matter what 
Dodge Power Giant your job calls for, you'll be 
agreeably surprised at its thrifty price tag. See your 
Dodge dealer soon, and get his special 40th- 
Anniversary deal! 


DODGE PowerGients 
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instructions pertaining to one depart 
ment—the filling room—where equip 
ment is first cleaned and then sani- 
tized 

Pure-Pak fillers (3)—Paper lint 
is first air-blown from front of ma 
chine, then dust is removed with a 
clean, drv cloth. Rear of unit is 
washed down with steam and hot 
water. Stationary and dismantled 
parts from rear of machine ar 
rushed with a solution of alkali 
Cleaner and wetting agent (Divoluxe., 
4 Ib. to 20 gal. of 120 F. water 
Parts are then rinsed with fresh warm 
water and reassembled 

Milwaukee filler—All parts ar 
mediately rinsed after use 
arv and dismantled 
in a bucket of cleaning 


r rinsing with fresh, warm wa 


parts a1 


ire dried and_ reassembled 
week, all Surfaces are Drushed 
a warm solutior 
phosphoric 
mover Dilac 
rinsed with fresh warm water 
Seal-On unit—As_ necessary, 


are wiped with clean, dry 


Capper—Unit is dismantled, parts 
‘re brushed with alkali cleaner solu 
tion, rinsed with fresh water, dricd 
and reassembled 

Pipe Sink (50-gal.)—Filler parts arc 
cleaned in a solution of 2 Ib. alkah 
cleaner in 60 gal. of 120 I. water 
Sink is changed twice nightly 

When all units in filling room 
have been cleaned, daily sterilizi 


operations are carried 


180 F. water 
equipment 
water is then dr 
ated water is use 
equipment prior to 
introducing milk. 

Floors are cleaned at 
Spnnkled over the floor 
brushed are 2 Ib. of acid-typx 
Diversey No. 1). After 15 


20 min., 
floor is pressure hosed with warm 


water and mopped or squeegeed dry 

Foremen of the cleanup crew 1s 
sues chemicals each day in 
ance with jobs established in 
ards. This way, supplies for each 
department are accurately recorded 
I'oo, whenever there’s a switchover 
from one operation to another, sup 
plies are again issued and charged to 
the department. 

Each plant superintendent re 
sponsible for his cleanup crews and 
their performance, with plant and 
second-shift foremen handling vanri- 
ous assigned operations. Inspections 
are made by headquarters and plant 
quality-control supervisors. - End 
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SF Storoge 
Brine cooled 


SF Storage 


Brine cooled Stor 
Brine cooled 


Roof machine room 
ond power picnt 


Second Floor 


1600 Sq Ft 
SOF Doy 
Storage 

DE 

2400 Se Fi 


Bias! freezer 


Bios! freezer 
DE 


Shipping 
Recewing J 


Loborotory 


Bios! freezer 


Refrigerating 
machine ro 


Elevotors” 


First Floor 


NEW 2-STORY 


ita 


d of 


Automates Refrigeration 


Asia's newest fish-freezing plant installs flexible 


system with control center to achieve high efficiency 


-ED REFRIGERATION, 


+ 


its kind in Southea 

ern facility is equip] 
twin-cvlinder vertical ammonia com 
pressors (Vilter Mfg. Co. Mil 
waukee), more than 63,0 }. ft. of 
fin coils, a blast freezer, 

plant. 

Of the ten compressors, three are 
used as boosters for low-temperature 
operations, four as second-stage units 
for the boosters, and the remaining 
three irect-expansion uses. 

Ammonia connections and head 
crs are so arranged that operation of 
compressors can be switched from 
one part of the plant to another. 
[lis provides flexibility and stand 
by capacity for breakdowns and 
servicing. 

Three refrigeration systems 
employed—circulating brine in 

SI second floor storage 
flooded ammonia in_ the 


<< 


5F Storoge 
Brine cooled 
; 
w 
2400 Sq Ft | Dump 
OSq 
Cleaning SOF Ice ce cen tons oreo 
emp lock 
Tovlets 
,Ponels 
j Lod 
freezers 
id 
, Dower 
a 
= 
iz g, storage, and blast f1 g1 tank a e roon ; 
out running ADV ANCHE direct expansion in the frst 
ines and ind controls that automate it, are I r st ige I ns and ice tank ose 
in. Hot Cutstanding features of the new fish Low temperature brine is supplied 7 
refriget processing and freezing plant. re by two 26-in. dia. x 14-ft. long, | ee. 
sing and Thailand coolers. Each is provided with 4 
One of the largest operations of 20-in. suction accumulator. Tw = 
i of run Z gpm. pumps circu ite the rine a 
h water The blast freezer is located on 
nd then the first floor of the 2-storv rein : 
eaner ferced concrete widing (see illu 
tration above Entire second floor eg 
is given over to —5F. storage 
lish going to the blast freezer pass ; 
through the +45F. preparation 
room where they are washed in 
chilled water the ite iced 
in pans which are loaded on shelf 
trucks and wheeled into the freezer ° 
The $50-sq. ft. blast freezer has 
a capacitv of 15 tons per 12-14 hr. oe 
cevcle. Fin coils are installed in a ie 
bank at one end of the room. Bank 
is 26 coils wide x 14 high. Coils are : 
12 ft. 6 in. long with 3 fins per in., é 
providing 19.¢ sq. ft. of surface 
‘ Bank is fitted with a 24-in. x 6-ft. 
1n \ Gant wals n- 
tro] n + ] + +} 
A 30, cfin. fan. driven bv a 
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Tell-All Center 
\ 


It will pay you to check now 


on weighing efficiency in your plant! 


For proper cost control, efficient weighing is a prime re- 
quirement. Weight records directly affect costs, quality, 
inventory control and customer billing. You can avoid 
weighing errors and inadequate weight data by placing etl] 
the right scales in the right places . . 


. all properly inte- An 
grated in a plant-wide 


weighing system to supply basic 

accounting records on materials received. transferred Simi 
and shipped. } whether 
You can easily check up on the job your scales are 

now doing. Just ask for the exclusive Toledo Weight 


gladly explain how it will help 
you detect and correct weigh- 
ing inefficiencies in your plant. 
REQUEST YOUR WEIGHT 
FACT KIT NOW. No obligation. 
Address Toledo Scale, 1404 
Telegraph Rd., Toledo 12, Ohio. 


TOLEDO SCALE Headquarters for | 
Weighing Systems At th 
DIVISION OF TOLEDO SCALE CORPORATION “8-7 ultiple st tin 
SERVICE itu 


E ALE t WEIGHT | relat 
SCALE >CALE CORDING i} Cla 


| functions and production 


tpm. motor, 


and dischat rcs if 
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draws air 


to plant 


End 


° \ weve the false ceiling to onposit 
f j end of room. Irom here it returns 
2 direct-expansion coils is by means of 
j btair from a 25 t 
: — TATION he plant, three 
~ 
iZ 
| pr Ing Wate if ! All} 
| 
It tells ¢] f 
loin th ht what is. tak 
+} le 
ret ; 
tat vitch 
Hu reftriger 
aw | the brine circulating svster 
Safety devices in water lines pr 
N z tect operation of water chiller, am- 
~ } condensers, and can filling 
tank. Thermometers indicate tem- 
| 1] 
} peratures in Dilast freezer, and of 
} 
Ciiici, 
ious tem 
S$ a perma 
ment record of temperatures at es 
A 4 7 
: | sential poimts. Plant operators can 
readily obser tcmperature in rela 
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you are looking at the only lug cap 
aLliVE RUBBER SEAL 


Deeper sides give added strength and ease of 


that gives you 


Crown pioneered the development of the quarter- 
turn lug cap. And only CROWN offers vou the 
positive protection of a live rudder seal. Live rubber 
will reseal again and again. There is no deteriora- 
tion or “‘setting’’—elasticity assures conformance 
even to rough jar lips. Live rubber is the dest 
material for withstanding live steam and _ pas- 


teurization temperatures. 


CROWN lug caps are designed for maximum 
mechanical efficiency as well as the fashion flair. 


for cans + closures « crowns « machinery 


handling. Choice of plain or knurled sides offers 
you maximum flexibility for all product lines. 
Crown’s exclusive, flat-seating lug threads give 
positive, non-loosening seal—with or without 


vacuum pack. 


For lug caps to fit all your requirements—no 
matter how exacting... for C.T. caps with the 
broadest selection of liners ever offered .. . let 
Crown serve you. 


CROWN CORK & SEAL COMPANY, INC. 
9300 Ashton Road, Philadelphia 36, Pa. 


For more data, circle 306 on Reader Service Card 


| 
99 


25 station VOTATOR Filler in the plant of a leading manufacturer of baby foods. 


VOTATOR 


USERS 
REPORT: 


step up speed...i/mprove accuracy 


New, higher standards of packaging economy are being realized by 
processors of a wide variety of products by using the new VoTATOR’ 
Fillers. These rotary piston fillers are giving close-tolerance filling 
of liquids and viscous materials at remarkable speeds. No-container- 
no-fill controls safeguard against interruption of operations and 
waste. Moreover, costs are being cut by features which assure superior 
sanitary conditions, and continuous, low-maintenance operation. 
Lovisville |, Kentecky 
Vorator Fillers are available in a wide range of types and sizes 
3 of “VOTATOR® and “THERMEX™ 
. and can be supplied promptly. Girdler gives you the benefit of ~ Processing Apparatys 
its 30 years’ experience in the processing field to assure proper inte- 
gration of processing and packaging. Write for Bulletin PED 257 


Pa 
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For its seven-zone research 
facility, Procter & Gamble 
chose chemical dehumidifica- 


tion after analyzing four 
basic conditioning methods 


. . . Decided savings made 


in initial, & operating costs. 
Chemical system detailed 


TWO YEARS of operating expen 
ence have justified Procter & Gam- 
ble’s choice of chemical dehumidifi 


This building houses over 100 labs, 


a pilot plant, library, and complete 


service facilities 
Before specifving 

system (Kathabar), company consult 
+ 

ants checked pros and cons of thrc 


ether basic methods—compression, 


steam jet, and absorption. Their de 


tailed considered (1) first 


cost, (2) simplicity of operation, 3 
ease of installation, and (4) flexi 
bility. 

The report is summarized in our 
table, which is offered for its possible 
value in evaluating the various sys 
tems for a specific situation 

For P&G's setup (well water avail- 
able), chemical dehumidification en- 
tailed the lowest initial and operat- 
ing costs. Furthermore, it did not 
require extension of the boiler house, 
and water demand was the lowest of 
all methods considered. 


Solution Removes Moisture 


As shown in the schematic, this 
system keeps the indoor atmosphere 
at SOF. and 50% R.H. when out 
side conditions range as high as 95F. 
dry bulb and 78F. wet bulb. Latent 
heat is removed by air washers em- 
ploving lithium chloride solution, 
while all sensible cooling is done 
with 60F. well water circulated 
through finned coils. Total heat re- 


) 


moval which amounts to 399 tons of 


G. A. KELLEY 


Chief Engineer, Air Conditioning & Drying 
Div., Surface Combustion Corp., Toledo, Ohio 
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How P & G Gets Low-Cost Air Conditioning 


y lifes Reger 


a } 


S48 

280 PACKAGE 


TEAM GRID 
HUMIDIFIER 


Thaw 
wrt 
ARLAS MAINTAINE 


GENERATORS 400 
DEVELOPMENT RECREATION 
IN. STORAGE 


PILI 


S2F.. 35 


ERED INTAKE AIR (95F., 118 gr. per Ib.) is cooled and de 


Chemical System Gives Lowest Initialand 


Operating Costs 


Compression 


Elec 
trem Motor Turbine Chemica Absorp 
ost 
vings* $ $ 
savings 5 
Woter ce 
} 
Stec 
| equireme 


4 

cation as the most efficient way to 
comfort-air-condition its ultra-m ter ps t ister fan (left 
ern research center at Miami Valle a 
Ohio ay 
c= §5 i 
DIMM 
3400 CFM 43400 CFM | ; 
sig! 
the stream is rcfil seven separate es 
Che il solution is regenerated by heating with 5-psig. steam (lower left 
| | 
| — 
| Electrica 
| : | 
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Btu./Hr. 
( Phousands) 


| 
sensible heat 


1 latent heat 


JET COMMINUTER emulsifies fat 
With unit } nn 


grinder, material 1 


1) 


5 Brand-New Process Units 


Latest machines—suitable for ‘working’ numer- 
ous food products—are highlighted at Chicago 
show of National Independent Meat Packers 


LEVEL-GLIDE 
Neopr mor 


to tandem stuffers to simultaneously de products up to | min. Eliminates 

se liver meat emulsion and fillers orm thawing and d 

‘| don’t mind packaging carrots— cheese or chili franks.—Cheezed 

but these uniforms are ridiculous!” ( merica, Little Rock, Ark 


DUAL-NOZZLE EXTRUDER attaches AUTOMATIC DICER deliver 


ouble handling of material 
t different € $1zes 


Wis (40) 
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efrigeration, is distnbuted as fol 
| Sine 
Ro 2,22 . 
> 
Outside air, sensible 705 aii; 
y 
Outside total 1,915 ~ 
- Grand total 4,785 
Washers are standard-size units 4 
whose capacities most nearly match 
the above latent-heat id require 
humudifving capacity Is ippreciadly 
; greater, which will permit handling 
future loads considerably in excess 
\n important feature of the svs 
tem is its division into seven zones, 
individually controlled Thus as 
nditions varv within any one zone, 
alr § ipply 1S id uSTC d withe ut af 
fecting other areas 
Once started up, conditioning 
ae inits operate continuously and aut 
Regeneration iporizes the solu 
1ST scavengel llr Stream 
g 
( icentrated solution returns to the ~ 
washer. Under design load condi- 
: tions, 212 gal. of water are removed . va : 
per: End reading machine has ELECTRONIC UNIT automatically 
ression rollers elin ites ittern -d ps tter, i cheese 
a‘ rough product handling. Sifter assures tbic acid, and vy semi-fluid, in 25 
niform lump-f1 ating of meats, fis! tO t ch rhon of 
| tc.—Sam Stein As , Sandusky, Ohi proc Specd p to < 
| 27 nl E.G ( Chica 35 
i 
| a 
| | 
q 
— 
bed 
102 


You name it... 


will season it better! 


because with Stange, seasoning is f F 


both a science and an art: Science 


-in processing the basic seasonings ~ 


applic ation of these 


seasonings to your pee to 


achieve dis Stinction in their ield 


for flavor and eve-appeal 


TALENT TO CREATE 
SKILL TO PRODUCE 


FLEXIBILITY TO FIT YOUR NEEDS 


Paterson 4.N. e Oakland 21 


Stange-Pesa. S.A 


Mexico 


ja: Stange-Pembd 
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ENGINEERING & TECHNOLOGY 


Candy Men Probe Quality Control 


Production conference targets these new materials and methods— 


Enzyme-Released Flavors 


Lipase-modified milks are the most 
significant sources of flavorful fatty 
acids for milk-chocolate coatings. 
Particularly flavorful blends of fattv 
acids—butyric, caproic, caprylic, and 
capric—are released by the action of 
oral lipases on milk fat. These acids 
may now be separated and measured 
by partition chromatography.—M. 
G. Farnham, Dairvland Food Labo- 
ratories, Inc., Waukesha, Ws. 


Surface-Active Agents 


Glycerol monostearates and_re- 
lated emulsifiers improve the keep- 
ing quality of confections. 

Glycerol monester curbs harden- 
ing of starch jellies during storage. 
Optimum level is about 0.25% based 
on starch weight. However, poly- 
oxyethylene monostearate appears to 
be even more effective, since excel- 
lent results are achieved at the 0.1% 
level. 

With low-cook caramels, 1% of 
lactic-acid-modified glycerol ester 
gives better cutting properties, less 
wrapper sticking, and improved 
chewiness. Sucrose distearate (0.5% ) 
is almost as effective, while plastic 
glycerol ester (0.5%) and glycerol 

%) are also promis- 


monooleate (1 
ing 

For high-cook caramels, best ester 
is the hard, fully hydrogenated 
glycerol monostearate (49% mono- 
ester) used at 0.5% and 1% levels. 
Lactic-acid-modified ester seems to 
have similar quality-improving prop- 
erties at the 0.5% level. Glycerol 
monooleate at 1% and plastic mono- 
glvceride (65% monoester) at 1% 
also show promise. 

Polyoxyethvlene monostearate, 
used at a 0.2% level in coatings for 
panned goods, not only cuts panning 
time by about one-third, but gives a 
more opaque coating. This is attrib- 
uted to accelerated crystal growth 
and, probably, formation of a finer 
crvstal structure. 

Oil separation in peanut butter is 
best prevented by addition of glyc- 
erol monostearates (49 and 65% 
monoesters) at levels of 1.5 to 2%. 
Sorbitan esters curb ‘oiling-off’, but 
leave the product slightly dry and 


crumbly.—W’. H. Knightly, Atlas 


Powder Co., Wilmington. 


New Tempering Tester 


A combination lab tempering ket- 
tle/viscometer (diagram) tempers 
chocolate and gages percent solid fat 
indirectly. 

In operation, agitation of choco- 
late rotates beaker, and force on 
spring required to prevent rotation is 
a measure of product viscosity. This 
force is indicated by a pointer fixed 
to beaker lip. Scale is numbered 
0-260. With 23Sg. of chocolate in 
beaker, values roughly indicate one- 
half the MacMichel viscosity 

The two tempering methods—very 
g and sharp cooling with 
subsequent reheating—do not 
duce the same crvstalline fa 
ture in a coating. First metl 
cording to the new test m 
likely to give a higher percentage of 
higher-melting f hile tl 
yields a large ame 
melting fat. 

Although it’s not vet known which 
one, or whether both, of the crvstal- 
line forms is required for properly 
tempered chocolate, this instrument 
should enable researchers to differen- 
tiate between them.—W’. M. Duck, 
Franklin € Marshall College, Lan- 
caster, Pa. 


slow coolin 
pro- 


struc 


the second 


of the lower 


SETUP for chocolate tempering and 
viscosity measurement consists of 500- 
ml. stainless-steel beaker (A) having a 
paddle (B) cut in a deep ‘V’. Beaker is 
mounted on a spindle shaft (C), and 
it’s immersed in a thermostatically con- 
trolled water bath (0.05C.). Its free 
rotation is restrained only by an envel- 
oping spring coil (D). Paddle shaft (E) 
is turned at 60 rpm. 


Continuous Cooking 


Jet cooking of starch jellies offers 
these impressive advantages: 

1. Jellies with better color, 
sparkle, and shelf-life, due to con- 
sistent gelatinization of a maximum 
amount of starch. 

2. Steam savings up to 85% 
lower power requirements 

3. A one-man operation, where 
bulk-sugar handling is available. Fur- 
thermore, experienced operators are 
not required 

4. Elimination of sugar inversion 
complete cooking takes 


> S&L. 


and 


because 
only 

In operation, a slurry is prepared 
and heated in an agitated tank. A 
pump delivers it to the cooker, whose 
inlet steam 
jets that agitate and spray the slurry 
within the cooking chamber. An 
orifice in the delivery pipe controls 
flow of slurry int 


pipe is surrounded by 


cooker 
Cooked slurry droy 
chamber and is discharged through 
a tail pipe. Steam is simultaneously 
flashed and vented. Product temper- 
recorded and controlled by 
1 regulator that adjusts pneumati- 
cally operated steam valves. Candy 
is collected in a kettle where flavors 
and colors are added.—H. E. Atchi- 
son, Farley Mfg. Co., Skokie, II! 


to bottom of 


ature 1s 


Paperboard Odors 


Avoiding direct contact with struc- 
tural elements of the package is a 
prime point in odor control, since 
paperboard is not designed to with- 
stand greasy ingredients. Migration 
of fats contacting the board greatly 
increases the oxidation hazard. Some 
grades of paperboard may be treated 
to relieve this condition, but the 
package should still be carefully se- 
lected. 

Even without direct product con- 
tact, volatility of package compo- 
nents may still permit material 
transfer. This can occur if odors are 
confined by overwraps applied when 
temperature and humidity accelerate 
such transfer. Grease- and moisture- 
vapor barriers must be built into the 
package —K. W. Max, Continental 
Can Co., Robert Gair Div., New 
York City. 
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For safer, easier equipment 


» 


cleaning... 


ACID CLEANERS 


based on Du Pont 


sulfamic acid 


New cleaning compounds made with sulfamic acid are 
sold and handled dry—no hazardous liquids to ship or 
store. Dry, or dissolved in water for use, they create no 
fumes. Yet these cleaners have all the penetrating power 
of hydrochloric acid with far less corrosive effect. 
Sulfamic acid-based cleaners remove scale and de- 
posits from air-conditioning and ice-making equipment, 
food -processing vessels, steam boilers, milk evaporators 
© Cleaning compounds based on Du Pont and pasteurizers, marine evaporators and heat exchangers. 
sulfamic acid are handled dry, until they Cleaning action is fast, thorough. 
are dissolved for use. We'll gladly send you more information on sulfamic 
acid-based cleaners and the names of formulators who 
offer these new compounds. Just mail — 
the coupon below. 


E. I. du Pont de Nemours & Co. (Inc. 


DU PONT Grasselli Chemicals Dept., N2533, Wilmington 98, Del. 


Please send me: © sulfamic acid general equipment-cleaning bul- 


ty us 4 FA a) ic ACIl D letin; © names of formulators offering cleaners based on sulfamic 


acid 
Name 


Company 


Address 


REG. OFF City 
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Using 


Efficiently 


by INTERNATIONAL SALT COMPANY, INC. 


ensing Sterling Purified Salt in 


tional 
“Electro-Portior 


cepositing salt 


deve ne sterune 


* Brine Dispenser. 


lv automatic, 
to use, and 
Even more im- 


today's 


can 


operate on 


x lines. For all these reasons, 


] lt rm) 
nal Salt Compan} 


no\ p- 
IS NOW 


dispensers to a growing num- 


Sterling ‘‘Electro-Portioner”’ Brine Dis- 


penser. Here's a new brine dispenser 
that’s already in use in m canneries. A 
eason Is its versatility: it can dis- 
MSG, o com- 
e ers 
In the Ste Electro-Po 
tione spense tic Ss O as any 
as 300 cans per minute. It always dis 
penses the nas the 10 Ca 
no ts Drine 
waste. And 1 amo 
( qul enever a co iner trips the 


Here’s what Manager John A. Mayer, 
Durand Canning Co., Durand, Wis., says 
about the Sterling **Electro-Portioner” 
Brine Dispenser: “Two “Electro-Portion 


IN ANY FORM... 

Sterling Purified Salt Always 
Protects Flavor, Color, Texture 
It's guaranteed to contain more than 
99.95% sodium chloride! Whether you 
se Ster P ed S bulk, tablets, 


Disp 
Brine, Tablets, Bulk-Automatically 
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STERLING SALTOMAT (Left) 
AND BULK SALT DISPENSER 


STERLING 
“ELECTRO-PORTIONER” 
BRINE DISPENSER 


produced a considerable sa 

salt and sugar!” 

Sterling Saltomat.. . for food packers who 
prefer to use Sterling Puritied Salt in tablet 
oO The Salto at is Consistently accurate 
even when depositing tablets at the rate o 
275 cans pe e. It is equally efficie 


10- to 


~.U-grain size 


Sterling Bulk Salt Dispenser. This aut 
matic unit has been developed especial 


Dis- 


spense kK Sterling Purified Salt 
pensing s only when a co iiner is in the 
correct position, the bulk dispenser wastes no 
Ss Lives positive ace 


a Sterling Salt Dissolvers. To 
( automatically from Sterling 
Rock Salt, Intert t 
—S Company supplies the Sterling 
Lixator in 


designs and 
sizes. Operating 
OC 


fully Satu 1 bor 


rated 


e 
ational Sal 


many 


on the selt- 


huces Crystal- 


principle, this unit pr 
y saturated brine that can be used 


tually every canning job using brine 


Service and research 
are the extras in 


require brine 
Salt, Inter- 


vaporated 


For canning processes that 


made from Sterling Puritied 


national supplies the Sterling 


Salt Dissolver. Both this dissolver and 
the Sterling Lixator are available in steel, 


Monel metal, and corrosion-proof plastic. 


If you'd like more information on any 


t this salt-dispensing and brine-1 


ot 
phone or write In 
scranton 


doce 
istrict 


equipment, 
Salt Company, In 


t otnice. 


or contact Our nearest ¢ 
Using salt efficient! 
trial 
knowledge and experience. International 
Salt Company has both, plus a continuing 
program of research and development in 
salt. These things can be put to work for 
you, in your plant, to help you get the 
most trom the salt or brine you use. 
INTERNATIONAL SALT CO., SCRANTON, PA. 
Sa Offices: Atlanta, Ga.: Chicago, IIl.: New 
Bosto Mass.: 


for 


applications calls 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT COMPANY, INC 
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No matter how you add salt to your 
product... International Salt Company 
= Tag has the dispensing equipment you need. 
For adding salt in brine form, Interna- 
mat is available. And for dispensing 
Sterling Puritied Salt in bulk, we supply 
the Sterling Bulk Salt Dispenser. 
portant, they am H 
faster-movin — i=— 
plying Salt 
ber of canning plants. 
: running at abdout 200 cans per minute, 
aking 
: ernational 
) 
— ration | Buffalo, N. Y.; New York, N. Y.; Cine aul, 
4 
narts ner n clear, I QO.; Cleveland, O.; Philadelphia, Pa.; Pittsburg 
cor D line of 
Purifies eets the stric 
106 
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Quick-Cocking Rice 


ed textu ind 


+ 
i 


This Continuous Vac-Blanching Setup 
Improves Color, Flavor of Vegetables 


Antibiotics Do Not Extend 
Storage Life of Shellfish 


Crab 


Desiccant Ups Shelf Life 
Of N-Packed Dry Foods 


Del 


s treated was not i 
of 


to the 1 
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; 
appearance 
Ir 1 recently patente 
iethod of preparing quick-cooking NE 
C Taw cerca 
\ 
fissures in the surfaces of the grain || i 
+} on ir exp nd d stat | 
| | | F 
Heating will vary from 140-225 ‘| | 
ne will 1030 | 
¢ V1 last fr n 6-IS E D iil if i 
vie g a gelatinized product 
that is then steam ked for S-1¢ ; ‘ 
mil Ri s then quickly cooled 
I bulkier and flufher 15-5 
greater in bulk) than nce obtained 
nd vegetables sults cl ret ax Dunng re 
Lucas Aarde Hoogevec Products re] contin 
Crux of tl yrocess 18 subjecting tank inclines 
: products t im while traveling Tt | roceed t fillers : 
Snel tial wnaodle upment comprises 1 gigant lests ( tec the Cent 
good | Ice. svphon \ in drawing a e) € Nut Researc 
Crabmeat marily retams necting two tanks (B and Both Ut t te that col fi 
typically fresh favor up to 10 davs tanks tain hot water nned fruits getables 
under cold storage, and oysters up to B) is maintained at a Ingher level this process Supe! ao 
15 davs. Application of antibiotics than in (C) bv 1 ns of pump (D 
to crabmeat was made by using 4-lb which. conti sly transfers water Also. that 
portions of the meat (in cheesecloth fron ( B neral ss. — Micts 
bags) and immersing them in the At highest point in tube (A Hill World News. Amst es 
intibiotic solution (5-60 meg./ml.) which is approximately 32 ft 
for 2 min C). connections are made to * F 
Oysters were “blown” for 3 min. yum pump (I Pump serves 2 pu eee 
n 5-gal lots added to 50 cal of tap DOSCS ] It creates suct 11 } 
water containing 5 or 15 meg./ml to hft water from (B) to start svpl 
of antibiotics ng from (B) to (C), and (2) it re vdrated ¢ we In a mitroge 
While decreased bacterial counts moves air from the svstem, produc tmosphere maint . t ty 8 
were obtained in some cases, storage ing a vacuum of about 1 atmosphere ich better if it is packe t Be) 
creased bevon ited In operation of the blancher, prod Pest desi t consisted of 50 g aga 
controls subjected {iiiiHhsual cold ucts are continuously fed to tank  S-14 mesh CaO to 400 g. loose shreds Ug 
storage. Applied Microbiology, B id are carried through tube f dehvdrated ¢ ag 150 
5(6), 368-72, 1957 A) to (C) in a stream of hot water. desiccant ¢ S g. compressed 
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Ask 
Standar 


howto 
cut costs with 


Order picking is expedited and simplified by this Standard 
system of roller and belt conveyors in large warehouse, 


Roller and belt conveyors 
ease warehouse traffic jams 


AST flow of goods and simplified 

labor add up to more profitable 
warehouse operations. 

Standard offers a wide variety of 
gravity and powered, permanent and 
portable conveyors — that can help 
you establish smooth, more profitable 
warehousing. 

Spend a few moments with a Stand- 
ard engineer. He'll show you how in- 


expensive Standard conveyors give you 
maximum flexibility at minimum cost. 
He'll show you, too, how Standard con- 
veyors provide the many advantages of 
a custom-designed system at low cost. 
For the name of your nearby Stand- 
ard engineer write STANDARD 
CONVEYOR COMPANY, General 
Offices: North St. Paul 9, Minn. Sales 
and Service in Principal Cities. 


(LEFT) Belt-booster in a gravity roller conveyor “‘order picking” 
line. (RIGHT) Lift or lower floor-to-floor with an INCLINEBELT. 
Available in a wide range of heights and belt widths. 


D-7, or 

he Standar 

r listed in your 
phone book 


GRAVITY & POWER 
CONVEYORS 
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The lime was held in cart 

lzes of unglazed fiber. 
Sulfur dioxide content changed 
little from its initial value 
ppm.) over 56 weeks when 
resent, whereas it 


| } 
in 24 weeks u 


Cooling Fish Fillets 
Fish landed at United Kin 


Damage to Meat Minimized 
By Centrifugal ‘’Grinder”’ 


\n improved commuinuting ma 
chine for preparing 
meat to be used in sausage and sim- 
ilar products, that avoids heat dam 
g to friction, and discharges 
the emulsion free from entrapped ait 
is the object of a recent patent. 


continuously 


igwe 
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le. SS In tina quality. packs with 
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j hi \\ WS equal to packs without 

pressed dried cabbage.—J. Science of 
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in \ XC rore shipping 
t 
: | ts are pack 5-7 in. deep in 
| high-wet-strength p wid crushed 
ice to a depth of 2 in more. Some 
Ws 1 hel 
| tim ice 18 placed 
I t lition, time required 
ts t 1 a temperature 
| vithin a degr r two of melting ice 
can be Iculat by using the gen 
hat for heat conduction, or 
the mpl stepwi numerical 
| tS hi t 
For either method thermal diffu 
itv of fish muscle is taken as equal 
4 f wate sg nr 
lie f s cooled bv ice on 
th sides goes from 40 to 32 F. at 
the center of the fish layer in about 
aw ish laver 1 LUIS f much greatet 
importance than its initial tempera 
ture ] cn I od Agr 
\ Sy, 2), 78-82, 1958 
? 
C1, 
& 
Write for Bulletin 309 4 * 
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Photo by courtesy of Mary Sue Candies, Baltimore, Md. 


Patent 
Pending 


@ Operating on a new principle, the York Portion 
Former does not extrude but forms and shapes 
each portion individually. 


@ Vacuum forming prevents damage to the 
most delicate ingredients so that a wide variety 
of foods and food mixtures may be used. 


@ Can deposit 1800 small pieces per minute and 
handle 2500 Ibs. of material per hour. Each ma- 
chine is equipped with a variable speed regulator. 


@ Centinvous operation through to fryer or 
freezer requires no storage between processing 
stages. Saves valuable plant space. 


BOX 1461. 


Now you can produce food portions just the way you want 
them — accurate for weight, size and shape and uniformly 
ejected in unsurpassed quantities per minute — with the 
York Rotary Portion Former. 


@ Cuts costs, too! One York Rotary Portion 
Former paid for itself in only four months, through 
reduced labor time and costs. 


York Rotary Portion Formers are available in 
three sizes: 16”, 24” and 32” widths. 


Free Brochure . . / 


gives all the facts. 
Send for your 
copy today. 


YORK FOOD co. 


Manufacturing Agent: John Motter Press Co., York, Pa. 
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1. Minimum shrinkage 
2. Minimum smoking time 
3. Low operating costs 
4. Consistent high quality 


These are some of the benefits that Rose Pack- 
ing Company, Chicago, Illinois, is getting trom 
the Taylor Control Systems on their new Julian 
gas-fired smokehouses. Each smokehouse has a 
Taylor FULSCOPE* Recording Wet-and-Dry- 
Bulb Controller which keeps the strictest pos- 
sible control over smoke, humidity and temper- 
ature in processing Canadian bacon and hams. 


*} Us 


The dry bulb control adjusts the main gas and 
air mixing valve to Maintain a Constant tempera- 
ture in the smokehouse. The wet bulb control 
maintains a constant humidity by throttling the 
spray water valve and by positioning the inlet 
and outlet dampers to control the amount of 


recirculation. 


When you order new processing equipment you 
can help to assure its continuous operation at 
maximum efficiency by specifying ‘Taylor 
equipped as usual.” Write for Catalog 500 MP. 
Taylor Instrument Companies, Rochester, N.Y., 
or Toronto, Ontario. 


Rose makes money 4 ways 
with ‘Taylor smokehouse control! 


Taylor controlled Julian gas-fired smokehouses at Rose Packing Co., Chicago, Il. 
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\nother advantage claimed for the 
ability to cut up uncooked 
intmal skins without heating. 
me chine has perforated plates and 
uitte omewhat similar to auger 
Cutters, 
much higher 


unit 1s its 


however, op 
peeds, 
functions of 


perform the additional 


propelling material through — the 
plate, and mixing the various com 
ponents Fineness of product 1s 
ontrolled by selecting from a supply 
f removable perforated plates each 
with different size holes Unit is 
ilso provided with a suction pump, 
hi it rotor of which is mounted 


Addition of CaCl. to Milk 
Does Not Improve Cheese 


) | ich rt sisted of 3 ts ft 
vhuch #5, and +5 ml. rennet pe 
] lb ft milk id ed 
th t furtl ed wit) 


Using subnormal amounts of ren 
net delaved curd formation in both 
w and pasteurized milks. Addition 
of CaCl, gave normal curd forma 
tion and vield. But protein break 


and urdinc SS pe 


cheese 


GOW Was slow. 
isted longer in the 


Quality of cured cheese was not in 


finished 
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ALL FROM ONE SOURCE 


amilron kettles are quality engineered, 

designed for greater efficiency. You save 
on labor and costs of operation. Each part 
of a Hamilton Stainless Steel Kettle is de- 
signed for longer life, rugged usage; steam 
jacketed kettles are faster cooking, easy- 
cleaning. Specify Hamilton A.S.M.E. Code 


SA — stream 


le 


jacket d 


500 gal 
ted for steam workir 
90 and 12 


pressures of 40, 


mixing and cooking kettles. 


SA MIX 


rocess cooKER— 


fe tilts agitator 
y out of tilt- 
vailable for 40, 90, 
steam working 


1S¢ 


gallons 


steam 


CIRCULATOR — scainless 
steel steam immersion heating 
unit installed in kettles of any 
size or shape Gives heatir 
surtace at the center of 
Creates thermal agitat 
Speeds up cooking 4 


$B — shall low 


type ke 


le with A— general 


DIVISION OF 
BRIGHTON CORP. 
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purpo se steam 


1s to "$00 
le in Type 316 
nickel. Larger 
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| 
| 4 
; 
balloon 
Extra large di- 
ameter 14 
Constru 
On a powered shaft leading from a pounds 
within } | : 
! machine Pump | 
| 
} 
raws material toward and past the 
itting section, then expels emulsion 
from the machine under pressure \ af 
Po exclu ur from cut material, F 
p housing is sea from the at f aie 
except where it connects 
th the cutting plate, and the out : 
ct cming of the pump | 
neratior machine meat | } 
is fed continuous to supply hoppe: batches up to 150 gallos 
tor with or without hydraulic tive worm gear. Handwhe 
l STayity through a life. Agitator lifts easily and gives control of capacity loads ing Ketue. A 
7 trict ) it ++ , smoothly out of cooker. Sizes while tilting. Large diameter 120 pounds = 
30 to $00 gallons- kettle gives fast even cooking pressure 
| 
l Ing | 
ed material 1 
then discharge through spout 
ntainer.—U. S. Patent 7.836.825 | 
May 27, 1958 
> 
j 
PC — stainless steel pressure WV—vacuum cooker from 150 
cooking kettle for meat and to $00 gallons. Hinged man- : 
poultry processing. 90 p.s.i. in hole provides access to the VT— vacuum cooker has no 
jacket and 15 p.si. in kettle inside. Available with a mixer— equal for small batches. Tilting 2 
Rex chon tf rennet and addition Quick opening latches. Top is circulator can be installed to top, easy Ic acing. Sizes 30 to # 
Celt. tn lifted by eccentric lever. Sizes increase heat transfer and agi gu. Jacketed for 90 
tO muk ChHeesemakine 30 to 250 gallons tation working pressure 
is been a cated bv some practic 
Ird-making casing vicl 
H 
I] Was not vernec 11) ' 

1 1 ‘ H 
of real enehts dernved from. this 

procedur¢ «manufacture oO q 
heddar cl 
cheddar chees¢ | 

: 
The ch was made from 1 Pe : 
he cheese Was made from raw | 
Balloon jacket. Streamlined jacketed kettle & 
Constructed for working pres- ing food, dru : Bats 
sures of 40, 90, and 125 pounds Full *% jack Boys 
Sizes 15 to 350 gallons. Larger ga s. A 
size kettle to me ‘ 
canons 
CaCl. Cheese was cured at | 
SOF. for 26 weeks 
4 


assure... the right design 
of the right wire 
to the right mesh specification 


Ashworth Belts are effecting savings in 
continuing processing in Blanchers ... Brine 
Tanks ... Co hers... Coolers... 
Tables... Desanders ... Drvers... 
. Inspection Tables . . . Packing 
Pee ling a Coring... 


. Sterilizers ... Weighing. 


Mlustrated literature available, specify catalog MIOI. 


Metal Process Belts to Keep Products 
on the Move by... 


ASHWORTH BROS., INC. 


WINCHESTER, VIRGINIA 
Soles Engineers: Atlanta « Baltimor 


Charlotte, N.C 
Green 
Pittsburgh e R 
San Francise 
Peckover's Ltd 
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High Volume, Low Velocity Steam reduces blanch time—will not damage product. 
Positive Conveying Action assures uniform blanch 
Compact and Efficient Replacement for belt and reel blanchers. 
Lower Installation and Operating Cost. 


mation, answers to specific questions, 
ing of your product in this machine, write to Rietz. 


MANUFACTURING CO. 
Santa Rosa, Calif. » West Chester, Penna. 
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fluenced by variations in rennet and 
CaCl, used, but persistence of curdi- 
ness was undesirable in young cheese 
nade with reduced levels of rennet, 
supplemented with 
Science, 61-69, 


How Fats Will Act in Cakes 
Indicated ee Creaming Test 


ion of constants on 
nd blended fats 

of known 

g peanu t oll 


nut oil, and 


Determining Yeast 


1} ail xide¢ du 


oth 


itrient sol 
| 


is define d as 


powel of veast 
is permitted, 0.2g. 
suspended in 100 

sr ml. of suspen 
ment ed ; t 45 or OOF. for 
the ( being measured at 
Svensk Bryggeritidskrift, 

, Sept 1957. (In Swedish) 


menting 
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| both comm 
rdened peanut oi], coco 
rdenes Im kernel oi, showed 
ich i¢ in predicting the pet 
_ ts Non f t tests indicated the 
, i value of the fat for biscuits or cook 
eS. 1 with 32° fat and 32 
ester e St. Louis e St. Paul les IKCS 
As \ am f the Madeira ts pe in 
udging the suitability of fats for 
RIETZ ADDS A NEW cook g—J. of Science of 
| _THERMASCREW WATER BLANCHER 
ie designed specifically for medium and small processors __ 
Screw-Type design with Curved, perforated ing 
Large diameter fli etfect 1 be tested fo: 
Controlled blanch time high ratio of veast to nutrient solu 
from ¥% to 10 minutes tion (1 mi. 5 suspension of 
CO;« ed in + hr. by a veast 
dry substance. A normal 
ttom veast produces 14-15 ml. of 
ga it 451 lop veasts mav_ be 
x tested in lar wav at 60] 
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; For additional inf resse 
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MERCATE 


(SODIUM ISOASCORBATE, MERCK) 


MERCATE 


(ISOASCORBIC ACID, MERCK) 


Lower Cost Antioxidants 


to Preserve Natural Color and Flavor 


in processed mushrooms in beer and 
carbonated beverages 


MERCATE “20° and MERCATE **5°—the new stereo isomers SEND FOR FREE SAMPLES. 
of sodium ascorbate and ascorbic acid—offer you the full Address Dept. FE-18 
antioxidant effectiveness of the older ascorbates at a substan- MERCK & CO., INC. 


tial savings in cost. Use either product to increase shelf life Rahway, New Jersey 


and boost consumer acceptance for a variety of nonfat foods 
and niente, You can count on MERCATE “20” or 
MERCATE “5” to minimize the development of undesirable 
color, flavor al odor, and to reduce container corrosion. 


© Merck & Co, Inc 
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Free 


DESCRIBE NEW ECONOMY AND ACCURACY IN 
WEIGHING OR BATCHING... ELECTRONICALLY 


Seven Fairbanks-Morse Volumes Even Show How 
You Can Make Present Equipment Electronic... 


Here’s must reading for this automation age’ Full details on how electronic 


control and instrumentation speed weighing, accelerate materials flow, 


eliminate human error. What’s more, you'll discover how easy 


it is to convert your present lever system to electronic operation. 
Find out how Fairbanks-Morse scales permit remote location 


of recording instruments for more efficient processing...how 


they record and print weight data without any mental 


calculations... how they translate the weight figures 


into the language understood by automatic 


typewriters, automatic adders, 


le or motorized tape punches. 
Mo 
—— 4, Find out from the BATCHETRON folder 

“6 about an electronic control system 
for assembling varied quantities of 
. ingredients...in proper sequence...at 


the push of a button. Or learn from the 


EPC folder how you can do the job 


completely automatically with punched 
\ j cards. Write today for the folders you need. 


“vt / Address Fairbanks, Morse & Co., 
— / 600 S. Michigan Ave., Chicago, Illinois. 


/ 


FAIRBANKS- MORSE 


a name worth remembering when you want the BEST 


SCALES * PUMPS « DIESEL LOCOMOTIVES AND ENGINES « ELECTRICAL MACHINERY « RAIL CARS « HOME WATER SERVICE EQUIPMENT « MAGNETOS 
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A. E. Staley Mfg. Co.’s new executive team (left to right): 
Donald E. Nordlund, A. E. Staley, Jr., and E. K. Scheiter. 
No Let-Up in Research. 


Ruth S. Moegle 


And on the Distaft Side. 
Ruth S. M I 


Anhens 


Container Emphasis 
bell Soup las 


rabtree 


nd a director of 


& Seal Co., Ine 


} 


Campbell Soup has reportec 


for the ’57 fiscal year that 


nent 


velopment departments “: 


major contributions to 
George W. Crabtree reduction.” 
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Exchange Orange Product 


Teed I Was 


. sting ones Stak pr s sales 
So emphasizes A. E. Staley, er t new highs” in 57 
- Ir., W vill now iptain nd the mpanv believes it 
¥ 4 Staley ird lairman, lld rea i ve it leas 
& Exec. V.-P. E. K. Scheiter In addition to its all-out 
moves up to prexy. He has ve in organ research, 
before—in ‘42 when Mr. Sta team of scientists and mathe 
lev organized a rm products ticians t reseal con 
section for the War P pany perations See FI : : 
tion Boar nd in “48 n 
Mr. Staley was named ECA I rt s ‘They have 
idn of } v prod 1 studies that 
— nd Dor 1 Nord ted t eco 
not pected t \ “We are nfident r in : has t t 
fy ty ; ~ } © fror + 
futies. But s most I s Merchants Exchange, 
respons tv, I ve a t int nation 
pen d rs t 1a nd residu 
Dr. Alfred M. Ghormley people, to build a force that _. sales div. She began as a 
n rants nt itv rer retary +) Gry 14 
Noblesse Oblige. . . the corporation when he steps Bus ! 
~ ! st t . 
ient Car t I ( business 
rary ] t ~ “And he ves t] 
of its container div. He has 
wen gen. mgr. of the opera ¢ 
He was formerly exec. v.-p. | Es pushes production of salable dry { 
Crown Cork ain) rang sit \ ink 
work ‘round the clock during peak season, April through Nov 
its by ne man fron pan stallat 
mm de Standard-tlersey \ \ olit t pen 
ade fired drvers, at ne steam t \ ny s recently : 
cost vdded new e ent—pug mills nveyors, 
nd others—\ ‘ it ‘ 
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KLIMATIC 
KING 


Solves the Humidity Problem 
at Cass Clay Creamery, Inc. 


— 


The Cass Clay Creamery C — ny of Fargo, 
North Dakota has utilized é ariety of Kin 1g 
equipment in its new ultra: 85,000 
square foot plant. Included are Klimatic King 
units, a King Sharp Freeze unit and King 
Exhaust Ventilators 

The heating and ventilating as well as 
humidity control was achieved through use ot 
Klimati con ng units which have 
been specially designed for dairy, ice cream 
and food proce ssing pl 


Write for T detailed technical and information bulletins 


COMPANY OF 
OWATONNA 


905 North Cedar St.¢ Owatonna Minn 


KLIMATIC 
KING 


Monufecturers of cooling, ventilating and heoting systems 
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Personnel lems of any origin will be 
researched froin lab stage 
J. Paul Austin is been through to consumer prefer 


ted exec. \ nd a dire ence and commercial opera 


American Bakeries Co. will 


Wayne Brown, head of Big build $1 million plant on 12 
Bear Stores, Columbus, ¢ ; vere site in Fort Pierce, Fla 

becomes president of Top 
Associates, Inc., Chicago (see Dairy Society International's 
so article on p. 52) display of a full-scale dairy 
at Br | Agriculture & Food 


Dr. Marcel Gagnon has been Exhibition in Sao Paulo 
inted r&d_ direct ind n char of Arthur 


is 
C. Wie 


Ward K. Holm, exer sec y 
Indiana Dairy Products 


Eric Kneen, v.-p. and research (ss: ind W. Roy Culver, 
lirector f Kurth Malting ead of Rov Culver, Ih 
( Ar 
Ss fF ving First National Stores, Inc., 
( ned nt t buy 
. Mass Ford 


Associated Industries 


American Can Co. will 


John L. Weigand 
H. Kohnstamm & Co., Inc., 


Industrial Research Institute, 
Inc., has named as preside 


O. E. Swain, 


n f Nation Dair 


Deaths 


James D. Dole, S80, founder 
Deol Pir 


t i Pineapple 


Myron J. Hess, 


W. H. Mohr, gist ljusts ntrol gage in 
enta ‘ int ot Stand ard Brands’ new Fleisch 
inn Malting ( Recer pening marked com 


; tul 1 t tion tests 
Cory 
| 
L. H. LaMotte, exec. v.-p. « oa 
tor of Seneca Grape [i 
Corp.. Dut ¥ 
; 
Roswell Park is n elected st t data-processing center 
nt fa 1) } nt lis ] 
\ f its Gent | lr. if KW. Staveiy,are 
K and president-elect, Dr 
: R. W. Cairns. research dire 
NN | visi of Hercules Powder C 
Stonderd King hor gohonzed ses, completely 
addition of a cooling coil . . . sizes 3,500 to 20,000 CFM. 6). president 
tory of Flavoring Extract Mfrs 
- 
= 
stalled on the roof . . . thereby valuable space 
| pletic n of S250,000 expansion and 1 dernization program, 
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CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION 
Philadelphia 


Boston Charlotte Chicago 


new ways 
to new Eye-Appeal 


The challenge has been met. By using color more 
effectively, food processors are making their products 


more appetizing today than ever before 


Working within the letter and spirit of present 
Food Color Regulations, we have helped 
to step up the appetite appeal of new and existing lines 
Right now our Technical Service Laboratories are better 
staffed and equipped than ever to give you prompt 


practical help on re-matches or new formulations 


We make the broadest 


ange of certified primary and 


secondary colors anywhere available, a or 


standardized for shade, pure-dye strength and composition 


May we serve you? 


hemical 


ALLIED CHEMICAL CORPORATION « 


San Francisco Toronto 


Portland, Ore. 


40 RECTOR STREET, NEW YORK 6, W. Y. 


4 
| 
~ 
ie 
af 


HERE’S THE LONGER LASTING | 


for CANNERS and DAIRIES 


the 


; RESISTS ACID, HEAT 
GREASE and WATER 


200 SIZES 
35 WIDTHS 
7 THICKNESSES 


Economy-minded canners and dairy men have found in our 

— LATEX belt the answer to all their problems. This solid-woven 
=! — cotton belt is impregnated and coated with neoprene latex 
“~~ and is completely resistant to water, acids, grease and heat 
\\ } Odorless and very pliable, this high tensile belt not only has a 


LONGER LIFE expectancy than most belts but COSTS 


- LESS. That's right, here is a belt that is loaded with special 
a features for canners, dairies and food storage plants, flexible to 
\ —40 F., and is in the price range of ] 
run-of-the-mill conveyor belts. Get WRITE for 14 page 
Lg booklet that fully 
all the facts and you'll decide on Niosteeten ene 
, BUFFALO LATEX. describes our belts, 
( their sizes, prices 
and uses. 
Ask your Mill Supply Man. 


BUFFALO WEAVING & BELTING CO., INC. 


2 206 CHANDLER STREET BUFFALO 7, NEW YORK 


NEW YORK PHILADELPHIA CHICAGO PASADENA 
@ We also manviacture a complete line of WEBBINGS and PURE SHEET RUBBER 
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cars lined with Kanigen... 
new nickel-alloy coating 


KANIGEN, a unique patented process, deposits a hard, 
uniform, corrosion-resistant nickel-alloy coating on tank 
car interiors ... lasts four to six times as long as phenolic, 
epoxy or neoprene linings. You can load at high temper- 
atures that would destroy other linings. For example, 73 

caustic soda can be piped in at unlimited temperatures. 


Tank cars lined with KANIGEN are also being successfully 
KANIGEN is a trademark which identifies chemical nickel coating by 
GENERAL AMERICAN TRANSPORTATION CORPORATION 


and its licensees, the product resulting therefrom and compositions pro- 
duced by them for use in chemical nickel coatings. 
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used for liquids such as tetraethyl lead, ethylene oxide 


and glucose. 

If your product is a liquid, GATX furnishes or can build 
a tank car to transport it. GATX maintains a nation-wide 
network of shops for servicing. 


No capital investment ... when you ship GATX. 


GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South LaSalle Street *¢ Ch icago 90, Illinois 


Offices in all principal cities 
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Packaging more than “Skin Deep”! 


PACKAGING PROBLEM: 


Bakers have been tempted by the keeping qualities, durability and low cost of polyethylene film ever since its 
introduction as a packaging material. But for years the film was too cloudy to compete with transparent bread 
wrappers already in use, and there was no practical method of using it on standard bread wrapping machines. 
The polyethylene would not handle properly during the wrapping process. Then, too, the sealing range was so 
critical that standard equipment would either melt right through the film or else not seal at all. Finally, the 


film had a tendency to stick and drag on the heating elements as it passed through the machine. 


For years, all attempts to solve these problems met with failure. 


A Western-Waxide technician installs the first Crown-Seal 


SOLUTION: 


Western-Waxide, with forty years service to the bak- 
ing industry, understood the potential advantages of- 
fered to the baker in free-film polyethylene. Our 
Packaging Research and Development Laboratory 
launched a concerted effort to make these advantages 
available to the industry. 

It was decided that the problem must be attacked 
in three phases: (1) Develop a conversion unit for 
standard wrapping machines to bring the tempera- 
ture under control and keep the polyethylene from 
sticking and dragging during the wrapping process 
and to ensure proper folding. (2) Formulate a poly- 
ethylene film with the required transparency, high 
gloss and machineability. (3) Develop end labels 
and outsert bands to work under the specific temp- 
erature ranges with polyethylene and form a good 
seal with the new material. 

Prolonged experimentation and engineering led to 
the development of a low-cost conversion unit for 
A.M.F. standard or super-standard wrapping ma- 
chines which eliminated the sticking and dragging 
problem. Temperature-control features were incor- 
porated which resulted in ideal sealing with or with- 


film laminates « films * bags * pouches and other specialized flexible packaging materials 
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conversion unit in Flubrer's Bakery, Eureka, California. 


out end labels and would operate equally as well 
with waxed paper, cellophane or polyethylene. Phase 
one was a success. 

The Packaging Research and Development Labo- 
ratory, working closely with Spencer Chemical 
Company in phase two, were rewarded with the de- 
velopment of a specially-formulated higher density 
polyethylene resin. A unique method of extrusion 
transformed the new resin into a crystal-clear film 
with the right balance of stiffness and softness. 

Finally, a special coating for outsert bands and end 
labels was developed for use with the film which en- 
sured a strong, positive seal on the bottom and ends 
of the package. 7" 

The result was Crown-Seal, the first practical free- 
film polyethylene package for bread. 


Western-Waxide package research and development 
turns problems into profits for you! These services 
of our packaging research and development labora- 
tories and personnel are available to solve your pack- 
aging problems. Write or phone your nearest 
Western-Waxide office today. 


CROWN ZELLERBACH DIVISION 


Headquarters Office: 2101 Williams St., San Leandro, Calif. * Plants and Sales Service Offices in Principal Cities of the United States 


Manufacturers and converters of plain and printed waxed paper «+ foil * foil laminates * polyethylene coated paper and poly- 
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Ultrasonic Welding Unit Seals Foil Wraps Airtight 


Aluminum-foil 
and resistant to all penetration except puncture or teat 


ing 


yackages mav now be sealed airtight 


] 


Responsible for this achievement is an ultrasonx 
unit that welds foil in continuous seams, whereas for 
merly, it could be welded only a spot at a time. Known 
as Ultrasonic Aluminum Foil Welder, this device re 
portedly eliminates the need for sealing aluminum f 

by crimping, waxing, or thermoplastic techniques. 


} 


} 


Airtight aluminum-foil packages will curb food spoil- 


age on grocers’ shelves. In addition, the new welding 
method 1s seen accelerating the acceptance of aluminum 
cans, which offer significant weight saving and do not 
require a Coating for corrosion resistance. Another pos- 
sibility is elimination of cellophane wrappers used on 
packages to protect product freshness, provided the in 
terior laminated paper-foil wrapping can be welded au 
tight. 

Although the new welder is designed as a hand unit, 
it can be built into automatic packaging lines. Powered 
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by a 100w. ultrasonic 
1.0003 in. without the 
flux. In operation 

] 

100 eveles) induce 


between similar or dissn 
said to be stronger tl 
Gulton Industnes, Inc 


Want More Information? 


It's free—and easy to get. Simply note here the items 
on which you want more details, then circle each key 
number (there's one given at the bottom of each item) 
on the handy Reader Service Posteard—back of book. 
Then sign your name and address and mail. For your 
convenience, too, these items are listed and keyed in 
the Reader Service Section. 


a 
enerator, handkes foul ¢ n to 
} 
use of heat, flame. solder. ot 
i-frequencv sound waves -U, 
ecular transfer of plastic 
ilar metals. Result is a weld 
either of the pieces joined.— Bisa. 
212 Durham Ave., Metuchen, 
| Circ'e 41 on Reader Service Card 
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New Equipment & Supplies 


Automatic System Packages Multi-Unit Food Cartons at 150 Per Min. 


Here is a fully-automatic pack- ranging to 150 containers per min In addition to being a multiple- 
ood | In operation, xluct feeds into packaging machine, this equipment 

cream sandwiches, ne end of ur left photo), while = car ve a artoning unit or car- 

. and candy bars lie-cut printed carton is fed simul- _ tor rmer for frozen foods. It is 

uster-Wrap, this self neously from a top chait ff 1 on a lease basis.—Mcad-At- 


ind carton proc- nd Ided over pr luct ntegra lanta Paper Co., P.O. Box 4417, 
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Unit Perforates Pickles, 
Cuts Curing Time 


By 


her foods 


WHI cu Ing 
times from w lays. Machine 
gage handles up to 10 bu. per min., and 
all seams curbs shriveling whether curing is 


bottles 


Single- or double-leaf units soldered and all bolt holes sealed, done in tanks, valves, o1 
are available for freezers and coolers this construction is vapor tight. In operation, cucumbers are de- 
in sizes ranging 5x7 to 10x10 ft Jamison Cold Storage Door Com-_ posited in hopper and lifted on a 
Special equipment include: Com- pany, Hagerstown, Md ladder-type conveyor to top of ma 


pression seals on all edges, remote Circle 43 on Reader Service Card chine. Then they are gravity-tum- 
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Pr 
/ 
ig 
f1 
ess requires oniv about ft rf f king ton ta ire the \f , 
space, yet enables production speeds contents. No glue is used a 
fs 
scopic piercings, this electronic unit 
Doors Cut Refrigeration Loss for High-Volume Traffic releases gases that cause costly 
bioaters Since perforations are 
Power operated, these horizontal control switches, safetv edge, light microscopic. there is no danger of 
cold-storage sliding doors ar ight insulation, emergency re yoduct contaminatior 
sioned for high-volume truck traffic lease padlocking, and level-ride open Furthermore, this piercmg emits 
with minimum refrigeration loss ng and closing 
Known as Electroglide, they op Doors are made of 6-1 
ae erate quickly and provide a positive rene insulation clad wit 
322 FOOD 


bied through a Plexiglas-cover race- 
wey under the perforators and into 
take-away convevor or tank 
Known as Electronic Pickle Per- 
forato uit is made of stainless steel 
tor easy cleaning, mounted on cast 
ers, an perates on 22 | t ICs 
perforating of large or small prod- 
} } 
ts—Standard Metal Products Co., 
l23 N. Racine Ave., Chicago. 
Circle 44 on Reader Service Card 
Efficient Crimp-Sealer Uses Less Aluminum Foil 
Fully automatic, this ‘tuckwrap sheet that measures only 8x10 in 
mac | + + + 
num f f k erted t ndle an 
t the € Talle gearec 
T K ceeds 45 cle SC Electric-eve 
perfe gistrat sa e f se 
ng a te f stock.—Re 
foil, evel-fil Metals Co., 2500 S. 3rd St., Louis 7 
products. | xample K 
tra ea W Circle 46 on Reader Service Card 
Chemical Analyzing System 
Automates Process Control 
Here 1 instrument svstem ¢ 
siene t free quality-cont pe 
sonnel from routine lvtical work 
Ki \ t t 
] ] } ctly = = 
i. Lakes a succession of exactly 
measnred samples. adds anv 
accs any requires Dyal Feeder Speeds Unloading of Rail Cars 
reagents ind heats r agitates the 
solution Airslide cars mav now be emptied unit into place. After hooking uy 
2. Analvzes color measure in half time bv this portabl nveving hoses to car S 
ments, by titration t pH bv poten transt fe ens the tlets d starts 
tiometric dead stop’ end points, It emp \ cks, each er. Mate S t 
vy ph metric measurements whi | € ect be al k then enters Cc 
5 R as t result graph itiets | ¢ lates \ ble t 
dot d g 1 id n a Ce sit ec fluic izing 5 + es I er Cc 
4 Th iwhly washes all pipettes conve\ vh ers material tc SE it 
ind other vesseles used SINLIC CK I 1 both outlets. A Circle 47 on Reader §S ce Card 
> Gives 1 i] au i if nanioid 1 eithe end, en 
test material deviates from s rd unloading from either side of 
r actuates controls to adjust the p car. Standard equipment includes ait 
duction process. connections for both sides and P 
Ingredients p. 126 


Unit will be introduced in Sep- output controlle1 
»perator positions the Chemicals p. 129 


tember—Chicago Apparatus Co., lo unload, operator 


735 N. Ashland Ave., Chicago. transfer, then attaches a lifting mech- | Briefs p. 130 
Circle 45 on Reader Service Card anism to side rails of car and lifts 
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About 2,000 feet of Wissco Stainless Steel conveyor belting ensures 


efficient cooling operations, fulfills sanitary requirements, eliminates 


flcvour-transference problems 


in 


Life Saver candy processing. 


FAMOUS NAMES 
ride on WISSCO BELTS 


Beech-Nut Life Savers, Inc. 


The story of Wissco Belts is best told by their users. For 
instance, Mr. R. J. Sammarco, Director of Production. 
Port Chester, New York, Life Savers Manufacturing Plant 
of Beech-Nut Life Savers, Inc., says: 


“We've had absolutely no down time due to belt 
repair or replacement, in 30 years of using Wissco 


Belts. 


‘During each 18-hour work day, our stainless steel belts 
carry nearly 200,000 pounds of hard (cooked) Life Saver 
candy through the cooling process and to the packaging 
department. Some belt sections of this conveying system 
have been in operation for about 18 years, and the belts 
have not sagged or stretched. 

“These belts are ideal for our purposes—for efficient 
cooling and for cleanliness,” Mr. Sammarco continues. 
“The candy tablets are deposited on the belts from the 
forming machines at a high temperature and in a plastic 
state. It is of utmost importance that they be cooled 
properly. The belts, when they take the candy tablets 
from forming machines, double back twice under blowers, 
so that the cool air must penetrate three layers of candy- 
covered belting. Wissco’s open mesh belt construction 


permits effective operation of this triple-layer cooling 
system. Cleanliness is also a vital factor in this type of 
operation. These belts are easily kept clean by a weekly 
washing with hot water. Our Wissco Belts permit a con- 
tinuous flow of sanitarily controlled production, and en- 
able us to supply our American market with about 
4,000,000 rolls of Life Savers daily.” 

Longer, trouble-free service life uninterrupted 
production ... cleanliness ... whatever your processing- 
conveying problem, there’s a Wissco Belt to suit your 
need. Contact the sales office nearest you, today. 


WISSCO BELTS 


PRODUCT OF WICKWIRE SPENCER STEEL DIVISION 
THE COLORADO FUEL AND IRON CORPORATION 


THE COLORADO FUEL AND IRON CORPORATION + Denver and Oakland 
WICKWIRE SPENCER STEEL DIVISION Atlanta Boston Buffalo * Chicago * Detroit 
New Orleans * New York * Philadelphia » CF&l OFFICES IN CANADA: Montreal « Toronto 


5700 


2 et ; 
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Palletized Cases Inverted 
By Lift-Truck Attachment 


‘Settling out’ of liquids in pallet 
ized containers, may be prevented 
with use of a new lift-truck attach 
ment that inverts the cases. 

Unit employs two pairs of hy- 
draulically-operated forks, the lower 
pair fitting into the pallet on which 
containers are stored, the other low 
ering an empty pallet onto the load 
to hold it. Attachment rotates 180 
deg. to invert the load. Pallet for 


merly on the floor is removed by 


raising the upper set of forks. 

As a safetv measure, a side plate is 
bolted between forks to prevent the 
load slipping trom between pallets 
during rotation. This plate is held by 
eight bolts that can be easily re 
moved for standard fork-clamp op 
crahons. 

Fork clamping ranges from 42 
in., and pressures to $8,000 Ib. can be 


exerted Yale & Towne Mfg. Co., 
11,000 Roosevelt Blvd., Philadelphia. 
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Logs Holding Temperature 
Of Perishables in Transit 


Positive proof of cargo-space tem- 
peratures, whether in highway truck, 
rail, or ship, is offered by this all- 
weather temperature recorder. 

Unit has an easily read chart, re- 
sists shock and vibration, and is accu- 
rate to 1°% of scale range. It can be 
installed as an independent mon:tor 
of cooling or heating controls. A 
lock insures against tampering. 

Instrument requires no external 
power source since its mechanism is 
operated by mercury expansion. 
Spring-wound drives with  $-day 
winds are available in 24-hr., 48-hr., 
and 7-day charts—Partlow Corp., 
507 Campion Rd., New Hartford, 
N.Y. Circle 49 on Reader Service Card 


New Equipment & Supplies 


High-Capacity Unit Ups Delivery Efficiency 


ar left} 


slther ] j 
uther a right ieTtT-nand cab e): 


maneuveraDil and New optional equipment inciudes 


int cs Visions POSITIOT 1 aiong tne 


Geiivery 


ad 
for use 
vith full 


ibility, the entir 
} 


unfasten instantly —Bover- 
uto Body Works, Bovertown, 
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Power Strapper Handles 
Variety of Carton Sizes 


Steel strapping of any package up 
to 54 in. high and 48 in. wide may 
be greatly simplified by this power- 
strap feed umit. 

Called E-41, it feeds strapy 
around a carton at 5 ft. per sec. ‘This 
eliminates the need for walking 
around a package to encircle it, or to 
station a second man on the other 
side. 

In operation, carton enters 
chine on a short length of power 
conveyor. Size of package is sensed 
and proper strapping pattern 1s s¢ 
lected and actuated. Carton is posi- 
tioned bv an automatic ram at front 
of machine. The strap end is in 
serted into a bell mouth, then power 
driven around the package foot-pedal cot 

Units handle any steel strap from Acme Steel C 
2x0.010 in. to 3x0.023 ; Three Ave.. Chicago, Ill. 


models emploving hand r and Circle 51 on Reader Service Card 
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Designed for he | 
unit offers the 
load 
fOad-access ada 
- forward-contro] MD truck. Typi ad-space wall. There are three sizes 
+. es Cal users inciude bakeries with dis and types of opti nal rear and side : 
i 
a tant distribution points, wholesale door combinations. Steel _ tailgate 
meat and refrigerated food distnbu- equipment for quicker, ¢a 
na dair handling n he inctalled 
P COTS, aNd Galries handing can be instaied 
| Known as “Merchantvan”, its de- with a drop curtain, or v - 
sign allows driver t entel the ad width yuble GOOors. 
om space from the cab, as in smaller For engine access i © 
| deliverv trucks. Load spaces $54 in. rront, outside centel sce cdi ve 
wide and either 7S or 84 in. high are removed for quick service OF repairs. 
iwailable in four models—12, 14, 16, Inside the gine cover and toe- 
2 inside standing up and make deliv- town A 
ON eries through rear doors, or from Pa 
j 
4 
~ 
>» & 
| 
a 
=< 
— 
‘ 
are available— 
35th St. & Pern 
i2s 


high- production 


CH 


ul 
Packaging 
set new records 

for performance jm 

and economy! 


Gressinger & Sons have produced over 
25,000,000 perfect Polyethylene pack- 
ages of radishes in one year's time on 
these two Hayssen COMPAK machines. 


@ No other packaging machine on 
the market can boast this record of 
production and dependability 


with polyethylene. 


Whatever your product; solid, Circle 52 on Reader Service 
liquid or powder, we can produce a 
better package at less cost. INGREDIENTS 
Baker’s Cheese Prepared 
From Powder, Water 


The simplified machine principle 

of COMPAK has made it first choice 
in every industry where perfect 
design register, accuracy and a 

true hermetically sealed package 


is necessary. 


Let our experienced packaging engineers help you with your polyethylene packaging 
problems. Contact us TODAY and see how easily COMPAK fits into your operation. 


igdition ige ¢ and con 
bh haker’s ches > 


MANUFACTURING COMPANY «© Dept. FE-7 © SHEBOYGAN, WIS, water to | Il Ing! 


} 


first in Automatic Packaging Since 1910 Laboratory and preliminary com- 


Albany e Atlanta e Chicago e Dallas e Denver e Detroit e Houston e Jackson, Miss. mercial tests have shown that prod- 
Los Angeles @ Minneapolis « New York e Philadelphia e St. Louis e San Francisco e Montreal e Toronto ucts made with this ingredient have 
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ghly 
Ana 
ment 
Ap Gourds t t ue Accurate id 
in be obtained by use of an inex 
gor _» nen and he chield 
| Bausch & Lomb Optical Co., Roch 
porters 
‘ Made from skimmed m lid 
3 ‘Be 1 That juires 1ddit n of Dak 
sch 
ye 
7 


7 


PURE FOOD COMPANY'S fr: 
nufactured by An 


proble lets \ 


Now its easv to add sub-zero storage — 
even outdoors— with Armorply rooms 


This easy-to-assemble freezer room made of virtually no maintenance, and affords complete 
Armorply — metal-faced plywood —was built di- protection against vapor and vermin. 


rectly on a concrete slab —needs no other build- 
p= = SEND THE COUPON FOR DETAILS AND FREE ARMORPLY SAMPLE = = 


United States Plywood Corporation 

55 West 44th St.. New York 36, N. Y. 
FREE: Please send n Arm ply sampk and de 
scriptive booklet, “Facts about Weldwood Am 


ing. Armorply reflects away sun's heat, will not 


absorb odors, has high impact resistance, needs 


Weldwood 


ARMORPLY® 


Metal-Ciad Plywood 


Please have vour representative call with full d 


A PRODUCT OF UNITED STATES PLYWOOD CORPORATION 
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ee box. located tside the firm’s M irroneck, N. Y., plant, is 1 ie of Ar rplv faced sections nee 
polis Yacht Yard, Freezer Box Division, Annapolis, Md. Patented locking dev for joints eliminates jes 
sealing EEE ou assemble, expand, or dismantle and move your temperature controlled rooms quickly and easily 
de: 
rply.” 
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What do the famous brands of nationally advertised food and bev- 
erage products invariably stress in all of their advertising? FLAVOR 
—“good,” “delicious,” “tasty,” “luscious”—whatever the adjective, the 
key word is always FLAVOR. Since flavor is the all-important selling 
force, can you really afford to risk using any flavor in your product 
other than the very best? Yours will be the best if you buy from 
FRITZSCHE...A FIRST NAME IN FLAVORS SINCE 1871. 


FRITZSCHE srotHeERS. INC., 76 NINTH AVENUE, NEW YORK 11, N.Y. 


A FIRST NAME IN FLAVORS SINCE 1871 — 
Branch Offices and *Stocks: Atlanta, Ga. Boston, Mass., *Chicago, Ill., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles Cal., Philadelphia, Pa, San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J., and Buenos Aires, Argentina. 


NOTHING SELLS LIKE 
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consistent smooth texture and uni 


form flavor 


}\+ 


lurthermore, the acidity 


that often develops in fresh baker's 
cheese is eliminated 

Principal pplications re fo 

cheese cakes, pices, fillings, < id 
t 


I OUT 
Co., Dairy Poultry Div., Chi 


cago Circle 53 


3 on Reacer Seivice Card 


Cite Enzyme Effectiveness 
Of Purified Papain 


Furthermore, it is 
srocessed to a low moisture content, 
uch curbs partial inactivation dur 
ing storag¢ 

The enzvme product is an off-white 
fine powder that is active over a 
wide range of temperature (10-70C 
nd pH (3-12 Meer Corp., 318 
W. 46th St.. New York City. 


Circle 54 on Reader Service Cerd 
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Water Conditioner Controls 
Slime, Scale, Corrosion 


Build up of slime, algae, corrosion, 
ind scale in air-conditioning, hu 
midifying, and heat-exchange equip 
ment mav be curbed with use of a 
new water conditioner. 

Known as Airefiner No. 54, it is 
used at concentrations of 2-4 lb 
per 1,000 gal. of water, and keeps 
pH in the low-alkaline range. This 
minimizes delignification of wooden 
cooling towers and deposits of 
white coatings on equipment. Com 
pletely soluble in hot or cold water, 
product is not toxic when used as 
recommended, and is unaffected by 
heat. 

With approval of local authorities, 
it may be circulated through equip 
ment in meat-packing, dairy, and 
other food plants.—Oakite Products, 
Inc., 19 Rector St., New York Citv. 
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*du Pont Trademark 


ane 


TEFLON *—slipperiest 
known 
sticky 


material 
keeps difficult powders, 
pastes, concentrates, confec- 
freely through 
mixers, 


solid 


flowing 
hoppers, chutes, 
packaging machines. And this unique 
lining material is also contamination 
proof and improves sanitation be- 
cause it is chemically inert, easier 


tions, etc., 


feeders, 


to clean. 


Cementable TEFLON, Garlock No. 
8536, with one side treated and ready 


thin-section (.005 


in size. 


houses throughout the U.S. and 
write for Bulletin AD-158. 


for application to any metal, wood, 

glass, concrete, plastics or other sur- 
face, with standard commercial adhe- 
sives, is now available in economical 

to .060"’) continu- 
ous tapes up to 12” wide, and in '}’ 
and thicker sheets up to 48” x 48” 


For prompt service, contact one of The Garlock 
acking Company's 30 sales offices and ware- 

Packing ( pan) 30 ff nd w 

or 


sticky foods flow 
smoothly through 


United States Gasket Company 
Camden 1, New Jersey 


nited 
tates 


asket Plastics Duision of 
GARLOC HK 
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tie flavor o fudge, pine 
apple, and lemon icings. It is avail j fe 
q 
ine equ a 
High purity, digestive activity, and ae 
storage stability are advantages 
Called Meer Brand, it is purified a 
by removing insoluble substanc« 
snd foreign inorganic matter, in 7 2G 
cluding inactive and hard-to-filter col : 
| 
| 
¥ 


under extreme 
temperature 
changes 


LA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTING 


‘Tite long-wearing, open-mesh conveyor belting moves smoothly, 
through cookers and sealders to coolers and freezers, or vice versa, 
without distortion or change in flexibility. The strong, open-mesh 
construction, that assures a positive drive on the La Porte Sprocket, 
permits free circulation of air and liquids around products in 
process, also facilitates sterilizing with steam gun or scalding water. 

Besides, this endless belt is a time and money saver in food pack- 


Available in 1” x 1” also 1” x 1” mesh 


in any length and practically any width. 


ing, storing and shipping. 
Ask your Mill Supplier or write 


LA PORTE ae for illustrated literature, prices. 


Ia MAT AND MFG. CO. 


124 La Porte, Indiana 
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Always the best...now even better 


ROLACODER 


AUTOMATIC 
CASE-MARKING 
AND CODE-DATING 
ATTACHMENT 


Holds enough ink for a week! 


Extra compact—adaptable to 
any conveyor, case-sealer, etc. 
«Simplified construction—for 

trouble-free performance 


¢ Precision-built—assures sharp 
uniform imprints up to 3” deep, 
accurately located on case after 
case 

«Swing-out mounting for easier 
maintenance 

* Patented “Metalok®” type base 
holds type more securely, makes 
copy changing easier 

Write today for full details 


about the new “Series 300 Rola- 
coder"’ case-marking attachment 


GOTTSCHO, Dept. G, 
HILLSIDE 5, N.J. 


In Canada: Richardson Agencies, Ltd. 
Toronto and Montreal 


For more data, circle 330 on Reader Service Card 


Equipment & Supplies 


Concrete Floors Protected 
By Easily Applied Coating 


‘Dusting’ of concrete floors may 
prevented with use of an casy-to- 

: , one-coat liquid treatment 
Called “Radon 401”, it penetrates 
he concrete to bind small particles 
retard their progressiv« break- 
hi ills surface 
rub- 
ldup and 


under trafhc 


sweep or 
One gallon 


depending 


Insecticide Cord, impr 
Diazin 


+} 1 
1 ATM 


Stationary Compressors, 
ntinuous dutv at 125 or 


compactness, light 


estinghouse 


\filwaukee, 


Grease and Odor Controller clears 
grease 
Bacto- 


reduces fats to odorless 


lines and traps clogged with 

lids. Biolog: 
un-Zvme 
liquid and gas. When dusted lightly 
under, or around, heavy equipment 


il product 


where cleaning is impossible, it ren- 
ders these areas odor-free.—Conser- 
vation Products Co., 1353 Donald- 
son Ave., San Antonio, Tex. (59) 
Circle key numbers on Reader Service Card 
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Ti 
Product is applied by pouring over 
; 
1 small area and coating with a long- 
| hendled, soft-bristled fl 
lamb’s wool applicator 
conditions 250-400 sq. ft.. 
ipon flo porosity and texture. 
a | ‘Treated floors mav_ be xned to 
tramne hr. after apphcation 
7 Condition¢ available in 1-gal 
| cans, 5-gal. pails, and 30- and 35-gal 
| | drums \faintenance Inc., Wooster, 
1 Ohio Circle 56 on Reader Service Card 
> | 
} Service Cord | ited with 
nh, offers sum- 
™ mer-long fly control. Cords are highly 
| | toxic, thus should not be hung in 
is Where they might contact ex 
sed foods or food-handling equip 
; NEW 2 | ment. Product (1 Cord pack- 
| | aged in 300-tt. lengths h 
eee <-> rr | lines are hung 3 ft. apart and 1 ft 
: | { Vv ceiling American Sanitation 
- 175 offer 
= veight, an yperator at- 
tention. Units (2582) are 2-stage, 
fi placements: 133 cfm. at 125. psi. 
b te ind 960 rpm.; 120 cfm. at 175 psi. 
ind S70 rpm.—\W Air 
| 
; me wy 
First and foremost in E 
automatic production-line in 4 
| CODING. MARKING and 
130 
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Cold ...or colder 


ICE-TITE AND COLD-PROOF ADHESIVES 


Bottle labels and frozen food containers require adhesives which must 
resist either ice-water or extreme cold in packing, storage, shipping and 
handling. Only in this way can the consumer be assured that he is getting 
the brand he wants, in good condition. If shoppers recognize the brand 
and are satisfied with the appearance of the bottle or package —they will 
buy, and buy again. 

The adhesives used in this type of packaging must also perform efficiently 
and economically on packaging machines. 

ARABOL Adhesives are specification-formulated for dozens of other 
requirements—in the making, packaging, labeling and shipping of the prod- 
ucts of industry. Specification adhesives—to meet each of your require- 
ments—cost little more (and sometimes less) than run-of-mill adhesives. 


We invite the opportunity to submit formulated samples —for tests to be 
t 


made in your own plant — under your own particular working conditions. 

That is the one kind of testing that assures you of satisfactory results. 

Our fourteen plants and warehouses —plus four laboratories—are your AION: ZRIWi IV 
assurance of service and delivery. It is our privilege to serve the leaders, Et G THE 


as well as hundreds of small users. May we send you a helpful booklet 
listing 23 basic specifications for adhesives? Kindly address your inquiry MAKING OL ADHESIVE? 


to Department 14. 


THE ARABOL MFG. CO. @ nationwide organization serving major users of industrial adhesives 
EXECUTIVE OFFICES: 110 East 42nd Street, New York 17, N.Y. * CHICAGO « SAN FRANCISCO « LOS ANGELES © ST. LOUIS ¢ ATLANTA © PHILADELPHIA 
BOSTON © PORTLAND, Ore. @ ITASCA and McALLEN, Tex. e CINCINNATI ¢ DENVER ¢ TAMPA e LONDON, Eng 
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This is Why the Nash is the 
_ Most Simple Compressor 


DISCHARGE 


DISCHARGE 
PORT 


a 


There are no mechanical complications in a Nash Compressor. 
A single moving element, a round rotor, with shrouded blades, 
forming a series of buckets, revolves freely in an elliptical casing 
containing any low viscosity liquid. This liquid, carried with the 
rotor, follows the elliptical contour of the casing. 

The moving liquid therefore recedes from the rotor buckets at 
the wide part of the ellipse, permitting the buckets to fill with 
gas from the stationary Inlet Ports. As the casing narrows, the 
liquid is forced back into the rotor buckets, compressing the gas, 
and delivering it through the fixed Outlet Ports 

Nash Compressors produce 75 lbs pressure in a single stage, Desired delivery temperature 
with capacities to 6 million cu. ft. per day in a single structure. automatically maintained. 
Since compression is secured by an entirely different principle, = Lae : 
gas pumping problems difficult with ordinary pumps are often = Slugs of liquid entering pump 
handled easily in a Nash. = will do no harm. 

Nash simplicity means low maintenance cost, with original = 
pump performance constant over long periods Data on these 
pumps sent immediately on request 


No internal wearing parts. 
No valves, pistons, or vanes. 
No internal lubrication. 


Low maintenance cost. 


Saves floor space. 


75 pounds in a single stage. 


NAS ENGINEERING COMPANY 
313 WILSON, SO. NORWALK, CONN. 
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Look for these features on the finest freezer doors 


... Jamison Vap-r-tyt Lo-Temp Door has 
unmatched record of dependability and economy 


VAP-R-TYT a JAMISON 
METAL CLADDING — ~ | FROSTOP® 


All metal seams locked (optional) 


and soldered 
Penetrating bolt holes 
sealed 

Prevents penetration of 
moisture under high 
vapor pressure 


Keeps doors from freez- 


ing shut 


Safe temperature range 
eliminates dangers of 
overheating or conden- 
sauion 


INFITTING DESIGN — 
Permits selection of any 
temperature between 
60°F and 120°F 


at 


Carries Underwriters” 
Laboratories Inc. label 


1 
Requires less space than 
overlap type 


Fits into wall 


Requires shorter radius 


of swing 


E-Z OPEN 


TWO-POINT 
FASTENER 


How well your freezer door performs depends on its 
basic design and construction. Jamison Lo-Temp 
Vap-r-tyt doors—proven through years of service in 
all types of installations—are today’s economical 
answer to modern freezer operation. Write today for 
catalog Section 4 to Jamison Cold Storage Door Co., 
Hagerstown, Md. 


JAMISON 


COLD STORAGE DOORS 
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NEWEST, 


it 


384 pages of practical data from Allegheny Ludlum 


Here’s the newest addition to A-L’s technical library. It 
incorporates the knowledge gained by being the leading 
producer of stainless steel ever since the industry was born, 
and the experience gained by working with all of the leading 
stainless steel fabricators. 

“Stainless Steel Fabrication’’ is a case-bound, 384-page 
handbook for your worksng library. It contains the latest, 


detailed information on: CUTTING, JOINING, COLD 
FORMING, HOT FORMING, MACHINING, HEAT 
TREATING, SURFACE TREATING. 


With 308 photographs and drawings and 121 tables, this 
new book suggests to old timers new ways to make opera- 
tions more efficient. For newer men it’s a practical textbook 
on all operations from working mill forms to finished parts. 

If you would like to receive a free, personal copy of the 
384-page handbook ‘'Stainless Steel Fabrication,’’ contact 
your A-L sales engineer. Or write on your company letter- 
head: Allegheny Ludlum Steel Corporation, Oliver Bldg., 
Pittsburgh 22, Pa. Address: Dept. FE-7. 


7123 


ALLEGHENY LUDLUM 


for warehouse delivery of Allegheny Stainless, call 
Export distribution: AIRCO INTERNATIONAL 
EVERY HELP IN USING IT 


EVERY FORM OF STAINLESS ... 


RYERSON 


FOOD ENGINEERING 
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JUST OFF THE PRESS 


Relief Valves 


PLANT ENGINEERING 


Steam Turbines 


Gives design and constructi 


res of 


feat Motor Coupling 


condensing, non-condensing, 


agnesia Mtg. C & J. Co., Philadelphia Transistors 


Technical inf 


Immersible Motor Steam Trap Relief Valves 


Des Detailed information for 


new mocor 


igned Leaflet strate g | Radio Corp. of America, 


Metal Fabrication Flow Control Valve k 


4 4 SA an at 


Inc., Cincinnati ( tte | 74 Give ficat 


Vacuum Valves 


Package Boilers sures for electric tance welded 
Grate Magnet ler tubing. 2p.—Babcock & 


va 


f » Milw Fire Pumps Control Valves 
Manual gives con plete design cellar drainer. 2p.—The Deming ntal single-stage, } yntal 


Mills, Homegenizers 


Flow Meter Macaroni Equipment Tr Cor 
\seneral cataiog illustrates and Mass - 


Plant Filters 


Wovers ew 


Spray Drying Pe apac 


Pp tm sdventeces 
rointcs u advantages and de- 


H Mill Baking Automation Eve Co. 
ammer Mi Gives complete background on Corp., Harvev, I Free Literature—Fast Way 


Any of these very-latest cata- 


er s. 4 Sprout, Waldron 5 Mixing Propeller logs, bulletins, or folders will be 
& Co., Muncy, Pa ] Introduces new “claw” pro. sped to you gratis. Just note here 


literature you want 


e 
each key number 


Pellet Mill peller of stainless steel in 


Continuous Mixing Gives ¢ » and specifications us sizes. 4p.—Cr k Equ . 
e ] £ ane spec i Wy theres on given ot the bottom 
scribes sted n re for farmatiar ter ent uumngt n, ae = 
escribes au ated mixers f inf ation on die eria é 


eader Service postcard — back 
ities. 4p. AN ron & Co., funcy, | of book. Then sign your name 


A. Ant ng. Co., } Processing Equipment and address and mail 
Cleveland. (92 Gives application data on wide For your convenience, too, all 


id separat- items in this department are listed 


Liquid Feeders OF 
Electric Vibrators Information on gravimetric ing equipment used ocessing. and keyed in the Reader Service 
Data sheet of din for or solids. 4p.—Ba 5 Cl Section 


specifications 
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iultiple disk valves for stea 
_ emote operating terminals. 20p. Philadelphia. (78 
mg through Automated Door Control Describes new geared coupling 
Gives test resuifts and ansmitung eieciric 
nstallation requirements for new power. 4p.—Link-Belt Co., Chi- 
Describes new line of insulation $4 
aut atic extraction. 40p.—Allis for indoor or outd t 
66) Valley Forge, F f 
MEM «information on new 
rica, Somer- = 
for submerged operation. 4 feat 2 \ e. N $5 
The Louis Allis Co., Milwaukee Specialties Inc., Plattsburg, N. Y. ef valves. Cnarts nozzie pees acu ae 
+ Sprout, Waldon & 
an Heating Elements 
hist an COl- Data sheet explains and illus- 
g Americ Air Futter sh electr 
ws f F Louisville, 4 Electrofilm, Inc., No. Hollv- 
ary a Sp.—] Stokes Corp.. Philadelphia. (75 Boiler Tubes 
grate aenet for tra “iron re 10p Internationa! Boiler Works Beaver Falls, Pa 
regulating valve 
n sizes and 
es-Vulcan Dis 
int Sale i e 3 Knox Co., Erie, Pa. (89 
PROCESSING nd tables. Sp—Omegs Machine 
idence, IN. i y niete line 
scribed are for flow and liquid inen for e acaroni in- 
evel in open tanks and for liquid Drum Warmers NYC 
level in closed tanks under pres plant unit 
sure or vacuum. 20p.—Munne- 1m filtration. 6p.—Kom- 
s-Honevwell Regulator C. nderson Engineering Corp., 
Industrial Div., Philadelphia fon 4 K,.N. J. (409, 
of small Contains dimensional drawings Ohi 101 
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MATERIALS 
HANDLING 


Lift Truck System 


Electric Fork Truck 


r 


Case Histories 


Steel Strapper 


INSTRUMENTS 


Transfer Switches 
How 


Data Logger 
Detailed 


ger —Beck- 
iv. Anaheim, 


17? 


iid) 


Temperature Controller 
Introduces new controller that 


applied wherever a 


Motor Spee 


d Control 


Turbidimeters 


QUALITY CONTROL 


Photometer 


Radiation Detection 


Centrifugal Chromatograph 


Dyer 
Veta 


INGREDIENTS 


Antioxidants 
Data on use of anti 


Improving Shelf-Life 
how food-approved 

can be applied in 
rm to packages. 12p. 
Products, 


SANITATION & 
MAINTENANCE 


Cleaning Materials 


Detailed report 


Dust Control 
Des 


K 


Ultrasonic Cleaners 


Inspection 
D 


Sanitizing Wall Paint 


NYC 


Lubricant 


Bearing Material 
Presents etailed 


PACKAGING 


Checkweigher 


Illustrated f 


Bag and Drum Packers 


Net Weighing Machines 
Data sheet on 


ne weighing 


Foil Welder 


Details 


Can Filler 


T) 


Cellophane 


MANAGEMENT 


Plant Cafeterias 


Marketing Research 


Confidence 


trated 


Management Training 


Le 


Coffee Breaks 

Booklet outlines benefits of 
coffee breaks t employees and 
employers.—Pan-American Coffee 


Bureau, N.Y.C. (144) 
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; erma in be use 2 vibratory teeder and sup] 
Iliinois Testing I tories Inc pper. 2p.—Exact Weight Scale 
7 Chicag 115 Co., Columbus, Ohio 134 
New 1€ f motor controls for n ma‘erials Hetails hn new t tl at seals 
se regardiess ad «Variations and nt use in cutting nu ina sheet metais 
Inc.. N.Y.C 124 tuchen, N. J. (135 
Antomat 
2 Chicago. (104 Describes two inst nts for PF 
it iz the ibes new unit that aut 
Belt Conveyors tion of equipment itically feeds, weigh-fills, packs 
: ‘ s. Detai's ( Lou e. My. (125 ( Chicag 13 
: Imetails flame t ter N Itrasor & Co., Wilmingt 
Describes new batter ered ned of s C , Mineola, N. 12 
Case history bulletins descnbe Gives specifications on asting Conta nf ation 
how t pamies solved ma- rtiona uits that < t Magna! ( ( 127 t 
W atert Ma 107 ts Corp.. Indianapolis 
Weigh Hopper Pitt 138 
dr tenals. 2p.—Richardson chromatography for fast separation 
ocaie Lo., 4 j i ilvs Let 
ana Pumps g research can help in 
Pine & ( ig 118 ind its effect on. sale 
Contains illustrat struc. Laboratory Equipment g 13 
tions, and specifications for new Mustrates and describes ne 
nd ver tool for strapping ent ranging from cen in America’ 
: steel. Sp.—Acme Stee! Co., trifugal chromatograph to melting __Lincoln Eng. Co., St. I booklet on America’s 
cago. (1 t apparatus. 16p.—Scientific rowth and potential. Explores 
\ rot ( B held, fact ob on. 
Hand Lift Trucks Rough Service Light Bulb ities ¢, produ 
Gives capacity, esig WINGS, and research ne 
features. and application of fork Advertising Cour N.Y.C 
Wates- fe roug ndit \ 
Lite Corp, Newak, 
of ee xidants to given on the job through reading 
ible animal fats. 12p.—East- Seeman Publishing Co, N.Y.C. (141 
NY.C. (12 "bearing material—United States 
ai Gasket ( Camden, N. J. (131 Industrial Painting 
: Give facts on how a inned 
: transfer t ind applications of Describes a ray dried edible Po than 3 in maintenance costs 
i thi equipment are vered Dis veet whey for cutting ingredient i and atetia ] p 
requirements and var ts in frozen desserts. 4 | 
structural and operational feature Kraft Foods, Chicag fel 2 : polis, Pa 142 
22p.—Automatic Switct describes new 
cham NJ. *lectronic heckweigher 3artelt 
Florham Park, N. J. (111 Antifoams Co. R ee iil Bar Bottling Layouts 
: ng , Rockford, Il. (132 
: i Data sheets on new instant ant Gives drawings showing typica 
foam agent. Gives application and rup room and bottling plant 
rmation on fea- uses. 2p—Hodag Chemical Corp, Che 
aa ture ficae Chicago. (122 Folder containing technical data lated Siphon Supply Ce 
tions sheets on ¢ lete line of bag N.Y.C. (143 
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DRY VITAMIN AV PALMITATE—1ve 250-5 
DRY VITAMIN D> — TYPE 500-S 
FEATURES: Water-dispersible * Free-flowing * Prevent “off” 


flavor * Good stability to protect label claim ¢ Quick disper- 
sion with simple stirring. 


USES: Fortifying dry food and pharmaceutical** products 
such as milk extenders, dry milk powders, dry pediatric prod- 
ucts, puddings, dry cereals, mellorine, fruit drinks (certain 
types), beverage powders (**not recommended for tableting ). 


*Roche Reg. U. S. Pct. Of 


Dry Vitamin A Palmitate Beadlets, ACTUAL DEMONSTRATION 
Type 250-S, Water-Dispersible 


Description 

The type ‘S’ beadlet is a dry dispersion of vitamin A palmitate in a 
matrix of gelatin and carbohydrate in the form of light-yellow, free- 
flowing spheric al granules having an irregular surface. 


Dispersibility 
In cold water, beverages, fruit drinks, milk and infant formulae, it 


disperses completely. The cloud of the dispersion remains uniform 


for relatively long periods. 


Potency 
As indicated by the designation ‘250°, the type 
labeled potency of 250,000 units of vitamin A pa 


‘Ss’ beadlet has a 
Imitate per gram. 


Stability 
Samples assayed after 6 months’ room-temperature storage show 
vitamin A retention of 95° or more of the initial potency. Retention 


in food products is equally good 


Dry Vitamin D2 Beadlets, Type 500-S, Water-Dispersible 


Description 
The physical form and dispersibility are identical to the type ‘S’ vita- 
min A palmitate beadlet. The dry D,. type 500-S, is of pale-buff color. 
Type ‘S’ dry vitamin D, is not suitable for tableting. Potency retention 
in the type ‘S’ powder is about 95° or better when stored for 12 
monthy at room temperature in dry locations. 


Uses 
Dry vitamin A palmitate, type 250-S, water-dispersible beadlet, and 
drv vitamin D,. type 500-S, water-dispersible beadlet, have been in 
commercial use for several years. 


NOTE: Roche also manufactures and markets dry 
forms of its vitamin A acetate and vitamin De for use 


Ask your Roche salesman for demon- 


stration and sample kit and technical 


in pharmaceutical products such as tablets and capsules. 


bulletin; or write to the Vitamin Division. 


VITAMIN DIVISION 
ROCHE INC. 

Nutley 10, N. J. © NUtley 2-5000 
In New York City: OXford 5-1400 


Canada: ks Roche Ltd Bourdon Street, St. Laurent, Montreal 9, P.Q. 
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Production Model is 150 cubic foot standard 
blender. Models for standard blending are 
available from 1 pt. to 1000 cubic feet; inten- 
sive mixer-blenders range from 4 qt. to 75 
cubic feet. P-K Liquids-Solids Production models 


have capacities from 8 qt. to 50 cubic feet. 


Production Results Prove Superiority 
of P-K’s New Blending Concept 


Prove these benefits yourself 
at P-K’s Customer Service Lab 


help vou to determine accurately the right type 


Leading companies in virtually all the chemical and p 
industries have found that P-K “Twin-Shell” ble 
met their blending requirements better 

n conventional 1 
‘Twin-Shell” 


17 } 
onomically tha 


nakKes 


a model where exact quantities of 
liquids are introduced and intimately blended into dry solids 
These models are all based on P-K’s radically different 
Twin-Shell” blending concept which has a proven mechan- 
ical advantage that pavs off in fast, consistently uniforr 

blends . . . dust-free, moisture-proof operation 

quick, easy discharging. 
Th indamental “Twin-Shell” mixing prin 
dividing a 


tor tast, easv Cleaning - quick « 


lations without fear ot c 


Patterson 


Chemical and 


your nD ls. mplete 


mparis 


aff can conduct your own 

or you can utilize P-K’s qualified 
‘chni t produ search. This 
ender technicians to assist you in product research. [his 
lable without obligation because P-K recog- 

re and more companies realize the importance 

4 pre-testing before purchase — they realize too, the need 


} } 
keep their present blending methods up-to-date. If it 
s impossible for you to conduct these tests personally, 

ngements can be made for vou to send us vour formu- 


for testing. In e case, contact Russell Dotter 
technical data on P-K “Twin-Shell” blenders for 
production or laboratory use, write for bulletins 15a-1 (lab 
or 15 (production The Patterson-Kellev Co., Inc., 
2007 Hanson Street, E ; ud 
Stroudsburg $20 


Kelley 


Process Division 


) 
sburg, Pa 


K “Twin-Shell” Blenders *« Heat Exchangers * Packaged Pilot Plants * P-K Lever-Lock Doors * P-K Vacuum Dryer Blenders 
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rs hav € 
nad m4 
os x 
ers [win-Shell” blender for lab facili- 
+ 1.1.) + 
ko meet ties are available for blending materials trom 4 qts. to 3 
é practically all Dlending functions — there 1S a producti n cul teet vorking 1 t1es a tests n be 
g in 
the entire mass i material to create a rapia ana unirorm 
17 
blending of formulations regardless of varving particle size 
1 
shape or density. Furthermore. the smooth, interior of the 
: I S I shape affords complete accessibility 
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USEFUL 
NEW BOOKS 


What’s Your Market? 


ParGetinGc Sates Errorr by Char- 


les W. Smith. Published by Colum 
bia University Press, 2960 Broadwav. 
New York City 7. 1958. 39¢ 
pages. Price: $15.01 


sot + ha ’ 
ion { ‘3 
ana + 
nat 
n 
+ + + 
AC g ) 
B th i t 
} < if 
> 
> A itc 
= 
hod ) t 


How Long Does it Take? 


Basic Morion Timtestupy. By Ger 
ald B. Bailey and Ralph Presgrave 
Published by McGraw-Hill Book C 
330 W’. 42nd St., New York Citv 3 


Booklets & Reports 


Know Your Packacinc MATERIALS 
AMA Management Report No. 5 


Published by American Management 
Assn., New York 36, New York. 128 

pages. Price: $3.00. Revised collec- 
tion of papers on foils, films, foam 


lacty 
plasucs 


, paper, and box board. 
PLANNING AHEAD FOR PRorFITs 
(AMA Management Report No. 3 
Published by American Management 
Association, New York New 
York. 172 pages. Price: $4.50. Pros- 
pects and programs for 
erowth. 


36 


corporate 
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leading manufacturers” 
of dehydrated food 
products insist on the 


DUSTEX 
MICROCLONE 


at the end of a 
spray dryer 


MICROCLONE cast tubes with smooth int 
self-cleaning action to 
operate at maximum designed producti 


hence, peak 


10r surfaces p 


rovide a cling-free, 
lows the dryer to 


assure maximum material recovery, al 


on rate continu 


lavor...greater So 


fry * 


time or place 


THE ALL METAL MICROCLONE is protrusion free 


highest sanitati ts. There no moving parts, n¢ 


COOKINE 


meet 


hn requiremen are 


pump. It’s virtually maintenance free! 


filters to clog, no siudge t« 


LOW INSTALLATION COST and up to 99.8% effic 
MICROCLONE the leader of the field. 


makes the 


BUFFALO 25, N.Y. 


data, circle 337 on Reader Service 


or more 


CY BELT says 


can eliminate ‘time tag’ 
and speed production!”’ 


} 
in process can go Oniy 


til somebody 


ting procedures 
nts. His an 


idation will 


alysis 


ime 


r needs 


be tailored to 1 


Just fill in the coupon 


Prompt service to belt users is assured 
by two factories, one in the Middle 
West and one on the Pacific Coast 


clone Metal Conveyor Belts 


Spiral Woven e Flat Wire e Flex-Grid 
MAIL THIS COUPON 
Cyclone Fence & Wire 

Dept. H-78, Rockefeller Bidg., Cleweland 13, Ohie 


American Stee 


Cyclone Fence Dept. 
American Steel & Wire 
Division of | 
| 
| 
| 
| 


Please send me, without obligation, your cotelog 


No. 5 on Cyclone Processing Belts 


| 
| 
| 
| 
| 
| 
| 
| 


United States Steel" 
Waukegan, Ill. Sales Offices Coast to Coast Address 
United States Steel Export Company, : 
City Stete 


For more data, circle 338 on Reader Service Card 


his new, significant and author — 
itative marketing book v be used 
to determine the structun com 
inter 
| 
inmere s no 
lubility. : 
| encev 34 
specie ) frequently en- | on 
ntcred les executives Wy for this free folder explaining the té 
Describe in the introducti . char stics of the “quick opening” Micr ne 2 x 
statichical tani far dev . 
stical tool for developing in: 
formation about where peopl Vi; P.O.BOX 2520 
men neerned with p ict sales ( eee ee 
Cord 
>= 
| ig & 
1958. 195 pages. Price: $5 | ~ : 

In this book, the authors provide 
NOTK VT arries or pushes it to the next stage in the : 
tihcation essential to a svste ft pre “1 4! ~~ produ tion line. The delay aused by the ee 
cetermined motion times aimed at | lp need for manual handling can irequent! 
-arwel | be eliminated by a mplete convevor svs 

Practical procedures and examples val Ss absolute minimum. Time is saved, unit 
trace mM time data mav be used t /| \ Se > —— costs are reduced and the profit margin is 
boost efficiency and output in mod AVAWAG \\\ widened. A trained Cyclone salesman can 
hicteiat analyze your present materia 

SSQqy costs nothing, and his reconmme 
SS 
MW) * 
(iss) 
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for 
Better 
Conditioned, 
Finer 


Foods OK DRI-SWEET 42 D.E. (GRANULATED) is 


especially suitable for seasoning comminuted luncheon meats, smoked, cured 


and preserved meats. It is colorless, reduces watering off, cuts shrinkage, improves 
texture, is a better binding agent and can be used in greater quantity 


for maximum fill. 


But, whether you produce prepared meat products, dry food mixes, frozen 
foods, ice creams, soup mixes... if you want finer flavor, better texture, 
controlled moisture, increased solids, and improved shelf life . . . if you want quality 
at no extra cost... you can get it with the OK BRAND DRI-SWEET 

Corn Syrup Solids. In fact, only OK DRI-SWEET Corn Syrup Solids provide 


a combination of so many advantages in a single conditioner-seasoner. 


The Hubinger Compan 


KEOKUK, IOWA 


Write today for detailed data on 
how OK DRI-SWEET Corn Syrup 
Solids can help you improve your 
production, or phone for a 
Hubinger Food Products Techni- 
cian. You'll find him and the 
Hubinger Customer Research 
Service OK too. 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 
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COR SYRUP SOLIDS | 
Flavored 
| 
LAE 
UNG 


with this CHERRY-BURRELL equipment 
.»-corrosion, flow control and heat transfer 


pose no problems 


ant processing 


“Stellar Series" 
Homogenizers 


stage Stellite 
valves with replaceable 
caps of 18-8 stainless. Nine mod 
els from 50 to 5.000 g.p.h. WRITE o 
FOR BULLETIN G-517 
“Round Processors.'' Tanks: n-top type tor 


Heavy-duty vats for zone 
contro! heating i ‘ 
de and 
s. Four 


vacuum 
processors 
WRITE 


ga ‘FOR 
BULLETIN G-512. 


knowledge to solve your particular prob- 
lem? Let us help analyze y 
then recommend suitable corrosion-resist- 


install it for you. 


Who knows your processing problems Cherry-Burrell Engineers are at your serv- 

better than you? Nobody, of course. ice—wherever, whenever you need them. 

Who knows Cherry- on equipment bet- All are field-wise in setting up continuous 

ter than we do? Again, nobody. peoneasing systems to handle a wide va- 

So why not, as so many rs combine this — stl tood products, at high and low 
temperatures. 


ur needs... Give your Cherry-Burrell Representative a 
ring soon .. . see what we mean by Scales 
nd Service in 58 Cities—U. S. and 


Canada. 


equipment ... even help 


-BuRRELL 


2400 Sixth Street, S.W., Cedar Rapids, lowa 


y @ Food e Form e Beverage e Brewing e Chemic 


e Equipment and Supplies 


ol 


SALES AND SERVICE IN 58 CITIES—U. S. AND CANADA 


“Stellar-Flo"’ 
Uni-Seal Valves 


ber red 


Tubing and Fittings. Com- 
__ plete lines of stcinless steel i 
tom mixing. Six sizes from tubing and Attings. WRITE ii 
60 to 500 gallons. WRITE = plugs eliminate capacity range: 100 to 1,000 FOR BULLETIN G 443. Also ue 
FOR BULLETIN G-S02. Closed- galling and scoring: un- g.p-h. Five sizes for pres- PVC Tubing. Unpiasticized ee 
in | top type. Horizontal and affected by normal cleaning sures up to 3,000 p.s.i., ca polyvinyl chloride for corro ng 
vertical shapes. sizes to 5000 solutions. Sizes: 1", 1 and pacity range: SO to 1.500 sive services under moderate 
gallons. WRITE FOR BUL- 2". WRITE FOR BULLETIN g.p-h. WRITE FOR BULLETIN temperatures and pressures. ; 
LETIN G-S06 G-5S27. G-337. Nominal sizes of }2” to 4”. 
or 


| NEW PRODUCT NEWS © 


NEW HIGH SPEED MIXER 
FOR QUALITY FINISHING 


TRIPLE ACTION MIXER— Complete uni- TWIN ROTOR MIXERS— Accurate blend- 
form blending in 2 to 7 minutes ing of liquids and dry mix at any speed. 
STRONG-SCOTT TRIPLE ACTION MIXER TWIN ROTOR MIXERS are designed 
exposes each particle in the mixture to primarily for high percentages of liquid 
over 10,000 separate mixing actions application to light weight ingredients, 
per minute as it blends and folds. This where product identity is to be main- 
produces a uniformly mixed product tained. A double shaft assembly with 
with 99.9% thorough distribution of overlapping, adjustable paddles gently 
minor additives. combine the liquids with the dry mix. 


WRITE FOR 
FREE COLOR BULLETIN The 
For complete information 

on the equipment shown 

above, write to The Strong- 

Scott Mfg. Co. 
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Equipment Designed for Better Processing 
451 TAFT STREET, MINNEAPOUS 13, MINNESOTA 


STRONG-SCOTT TURBULIZER 


Provides Fast, Thorough Disper- 
sion, Disintegration and Blending 
of Dry Materials, or Pastes In- 
volving Liquids and Solids. 


The TURBULIZER is a high speed, 
continuous mixer that will dis- 
integrate and disperse fat pel- 
lets, chemical ingredients which 
have a tendency to ball or 
agglomerate, and other ingredi- 
ents which can be broken by 
the paddles and thoroughly 
dispersed in the mixture. Prod- 
uct uniformity is accurately 
maintained as a result of high 
speed centrifugal forces created 
by the paddles. 

It is also highly applicable 
where a fluffing action is desired 
on powdered material. Minor 
percentages of liquid may easily 
be added to dry mix with high 
efficiency and dispersion results. 

The TURBULIZER is self clean- 
ing and is built with sanitary 
seals at each end of the shaft. 
The interior is precision ma- 
chined. Overlapping, adjustable 
paddles turn within a close tol- 
erance to the chamber wall, 
providing a selective rate of 
material flow. 

The TURBULIZER may be fur- 
nished in carbon or stainless 
steel and may be jacketed for 
hot water, steam or a refrigerant. 
Capacities will vary depending 
on the bulk density of the ma- 
terial and the degree of agglom- 
erates encountered. Consult 
Strong-Scott for full details. 


DEPT. FE-712 


FOOD ENGINEERING 


x 
| | _ an — 
cs 
The Turbulizer produces a homogeneous mix, increases production while reducing mixing time and costs. 
| 
| 
yout 
\ 
: 
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+ uDDeE 
54) UP} 

; delivered t ted 

ber 3 whe ¢ n i 
pressure drop eff pufhing 
W. C. Gates, I moor, | 
to Chicago Bridge & I: ( 
and Baerg In Chicag 


PRODUCTS 


Meat-Flavor-I'vpe Condiment 

Consisting of Dri Asper 

lus niger, Diluent—B Shah 
ok, Berkeley, Calif N 


Baked Goods ron 

Dough Containing Hvdroxvi: 

ted Phosphatid i ech 

nology, In Chica 2 N 
378 


Sterile Concentrated Milk Pre 


Deaerating Raw 


PROCESSING 


Recovering Meat of Bivalves 
by Warming to Open Shell, 
Cooking, Agitatng — Blue 


Channel Corp., Port Royal, 
S. C. Nos. 2,824,004, 5, 6. 


Processing Pimentos by Peel- 
ing, Cleaning, Dicing, Preheat- 
ing, Sterilizing—Coastal Valley 
Canning Co., California. No. 
2,824,012. 


Spray-Drying Gelatin by Ato- 
mizing Solution Into Cool-Air 


Precooling Produce bv Palletiz 
ing Packages, 

Air Between 
Pasadena, Calif 


~ 
7 


Processing P 


EQUIPMENT 


Sanitary Plug Valve Havir 
Multiple Ports—W. S. Baer 


Bean and Pea Sheller—B. 


Russell, Hear 


Fluid Dispenser for | 

Confection Mold—M. H 
W Sacrament Calif 
\ 


Deliverv-Truck Bods 


Wiener-Skinning Machine 
loying Honzontal Idling 
Driving Rollers, Peeling Wheel, 


Produce Waxer Having 


Rollers, Coiled-Spring Coa 


PACKAGING 


Pack 
Container, 


Consisting of 


Biscuit 
Tubular 


if 


Milk-Carton Loader Employ 


ing Horizontal Recipr 
Pusher Pla 
tically 


Pie-Shell Package Comprising 
Pan, Unbaked Dough Crust, 
Rigid Cover Spaced From Pan 
and Releasably Sealed to It— 
H. J. Voelker, New Orleans, 
La. No. 2,829,057. 


dried 


TORULA YEAST 


U.S.R 


high- protein. 
yeost 


In the grade 


to meet your 


specific nutritional 


and 


pharmaceutical 


requirements 


For Complete Information ond Semples write to 
Corporstio 
Corporation 


Lake States Yeast 
Rhinelander, Wisconsin 


Bia 500 5th Avenue, New York 36, NLY. 


or 


Charles Bowman and Company 
220 E. 42nd St.. New York 17, N.Y. 


Lake 


Lake States Yeast Corporation * Rhinelander, Wisconsin 


JULY, 1958 


For more data, circle 342 on Reader Service Card 


| Foods Ci hite Plains, 
N. Y. No. 2,824,8 
| 
Potato Gm by 
® Making M tiple Piercings in PRIMARY GROWN 
Raw Slice, Cooking—B. Stah 
i) mer, Omaha, Neb. No. 2.825, 
Material from hopper (1) en- | 
ters cooking zone (2) through Yeadon, Pa. No. 2,819, | 
water column. It is pressure 
cooke 1 ne nveved 
Tex. No. | 
2,820.45 
No. 2,838,401. June 10, 1958 
for Fnd, Side Loading—I. LAKE STATES 
Shi 1 Clan ping, tting As 
semblv—D. J. Ellefson, St 
Vital, Manitoba, Canada. N 
<> Lake STATES invites you to 
consider the many advantages of 
dried torula yeast, U.S.P. as a 
PY Me af Butter R Fitz protein supplement rich in 
ild, Harlingen, Tex. N amino acids, vitamin B complex 
pared by 399) and minerals 
| In steruie media, it 1s 4 
Homogenizing Flash-Steniliz carefully controlled for uni- : 
ing, Vacuum-Evaporating, PY formity and is bland. pleasant 
Cooling, Filling — Continental tasting for easier blending. LAKE 
Can Co., N.Y.C. No. 2,827,- States has longer shelf life and 
38] Iwo Tele- | is economical 
scoping Sections, Liners of ‘ 
Parchment Paper, Aluminum a 
Foil—Gladiola Biscuit Co., Dal ; 
las, Tex. No. 2,823,13¢ 
Case) Having Upstanding Rods 3 
—W. B. Loveridge, Waterbury, 
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PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET 

RESEARCH — PLANT LAYOUT and DESIGN — PACKAGE DESIGN 

and TESTING MANAGEMENT — PUBLIC RELATIONS — GENERAL 

CONSULTING — PATENTS — CHEMICAL, BACTERIOLOGICAL and 
NUTRITIONAL ANALYSIS 


INGREDIENTS 
FoR THE 
Foop Processor 


FOOD DEVELOPMENT 
S. W. ARENSON, Di 
ne New P 


SCHWARZ LABORATORIES 


FOSTER D. SNELL 

1 Analysis ta ity Studies, Evaluat 
*ackaging Pr ems itamin Assay 


GUSTAVE T. REICH 
& ASSOCIATES 


& SIEGEL 
Food Tech gists 
d Glassed Food 


Mayonr aise, F 

s, Fats, Beve FI Food 
F and Drug L 

1403 Butaw Place 


CARROT OIL 
makes food 


golden yellow 


SEND FOR BOOKLET 
New 3 page combined cat 
4 1 for 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind. 


DISPLAYED RATE 


The advertising rate is $16.00 per inch for all 
advertising appearing on other than a con- 
tract basis. Contract rates quotec on request 


EMPLOYMENT OPPORTUNITIES—$37.00 per 


nch subject to agency commission 


OPPORTUNITIES . 


INFORMATION 
DISCOUNT OF 10% if full payment is made 


n advance for four consecutive insertions of 
undisplayed ads (not including proposals 


An ADVERTISING INCH is measured 78 inch 
vertically on one column. 3 columns—30 inches 
to a poge 


EQUIPMENT—USED or RESALE 


UNDISPLAYED RATE 


Not available for Equipment Advertising 
$1.80 a line. Minimum 3 lines. To figure ad- 
vance payment count 5 average words os a 
line. (See { on Box Numbers 


POSITION WANTED uncisplayed rote is one 
half of above rate, poyable in advance 


BOX NUMBERS count as one additional line 


FOOD MICROBIOLOGIST 


One of Chicago's newest and best equipped 
research laboratories, has openings for young 
Ph.Ds with spore bacteriology experience. To 
direct research in new methods of food pres 
ervation. This work will include research on 
clostridium botulinum in irradiated foods as 
well as industrial food bacteriology 


Applicants must be interested in an oppor- 
tunity to grow and assume the additional 
responsibilities of supervision in the future 
Salary will be commensurate with experience 
Ideal working conditions Paid insurcnce 
benefits, holidays and vacations 


Apply Mr. H. H. Finn—Box 4 
CONTINENTAL CAN COMPANY, INC. 


Metal Research & Development Laboratory 
1350 WEST 76TH STREET 
CHICAGO 20, ILLINOIS 


STAFF CHEMIST 
QUALITY CONTROL 
CAMPBELL SOUP COMPANY 


General Office staff requires Ph.D. or experienced 
M.S. in Biochemistry or Food Technology to as- 
sist in investigational and problem solving activ- 
ities directed toward developing new and improved 
plant control procedures and food analysis meth- 
ods. Will use adanced Quality Control techniques 
including statistical methods to improve and co- 
ordinate the Company-wide Quality program for 
food manufacturing. Write, outiining personal his- 
tory and experience to 


C. K. CORTHELL 
EMPLOYMENT MANAGER 
CAMPBELL SOUP COMPANY 


375 Memorial Avenue Camden |, New Jersey 


WE NEED 
FOOD TECHNOLOGISTS and 
FOOD CANNING CANDIDATES 
—junior to top-levet 
Call, write or wire 
Gladys Hunting (Consultant 
Drake Personnel, Inc 
220 S. State St., Chicago 4, III 
HA rrison 7-8600 


ADDRESS BOX NO. REPLIES 
Classified A Di f thia pr 
VEW YORK $ 
CHICAGO 11 20 N 
S4N FRANCISCO 


POSITIONS VACANT 


Wanted: Chemist to serve as director of 


od processing for manufacturer of bakers 


alties. P-8359, Foos ngineering 


EMPLOYMENT SERVICE 
Salaried $5,000- $30, 000. This 


ice success " since 192 
your fiel Sells your 
ontact resent posi- 
rite for details—Jira 

Box 674, Mane hester, 


(Continued on opposite page) 
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d 
| 
| 
1] | 
| 
| 
| | 
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|| 
| | 
| 
Consultation Food Problems 
t Analyses of Foods and Beverages 
8 er Food Plant Design and Process Improvement 
J asic ing s ee Facilities emicals and phys- Research and Investigations if 
rator ker pray dryer and other Lega! Te 
2 
feisterstown Roa T 2nd Avenue Write for etin describing fa es and services rh 
i Ba ' Maryland Wood-ide L.I. 77, New York 230 Washington St., Mount Vernon, N. Y ‘ oe 
LEWIN ASSOCIATES Carrot ol tke butter, coniaine Carel 
extracted { urrots, and each pou ntains 
2 million units of carotene, the internationa 
LAN SIGN AND LAYOUT—PROCESSING of A. 
Q MENT PR CT AND PACKAGE DE ; Ca t oll is pref ed for vitamir ng foods becaus 
Ee. \VEI TEN AND IMPROVEMENT WARE , "7 t is a natural vegetable and because it contr 
LOUSINE DISTRIBUTION MARKETING it hie 
ESEAR( ESTIMATES—REPORTS Vrite Por stabllite and desirable goldes 
2 Str New York 19, N. Y ““Food Facts"’ ve Carrot ‘ 
JUdson 6-1748 22 W. 15th St., 11 Watkins 4-8800 not § tic 
fla 
Che a 
MPLETE CONTINUOUS PROCESSES mportant reading for most 
Waste Dis food processors. Write toda) 
$ Osage Are Philadelphia 43, Psa and 
i Ne ips I es to Class f i Engineering P. O. Box 12, Ne For aA ist JTssue Clost July 24th 
TO: Bor N 
uOlication 
Michigan Ave 
= factu ng pickles, Tomat P jucts, Canned 
Meats, Mustard, Dressing, etc. Salary com- 
i mensurate with experience and background. 
Reply Hirsch Bros. & Co. Inc., P.O. Box 
— 
spec 
I 
find ope g 
abilities arrar 
tion protected 
Thayer Jennings, 
vé, 
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SEARCHLIGHT SECTION 


Food Technologist 


Position at new Bethlehem, Pennsylvania 
plant involving research and development 
on new and existing products and proc- 


The 3 Rs’ 
esses. Experience should include knowl- e 6) 
edge of package food merchandising and 

conduct of developmental projects in co- 

operation with home economist activities. 0 t e 


College graduate major in food technology 
or chemistry. Good salary, liberal em : z 
ployee benefits. Submit complete resume e Reliability REAL Rebuilding . Readiness 


to: 


DURKEE FAMOUS FOODS 
900 Union Commerce Building Cleveland, Ohio COMPLETE PLANTS 


Vegetable Processing & Canning Complete Aerosol Line 


® Breweries, Distilleries, Wineries @ Fish Processing, Canning 


© Meat Packing ® Pet Food Canning ® Citrus Fruits & By Products 
Edible Oil Refining © Frozen Foods Processing 


for commissary operation serving restaurants, cafe- 
terias, and retail counters with large line of freshly 


prepared and frozen ready cooked foods GRINDING-CHOPPING- 
Excellent future for man who can grow acgres- 
sively with dept Metropolitan location with one CUTTING-PULVERIZING 


Hammer Mills by Williams, Mikro, Fitzpatrick, Gruendler, Robinson Abbe 
and Ball & Jewell Rotary Cutters; Sterling Dicers, Peelers 


of New York's top companies 
Send full details with first letter 
Box FE 679, 125 W 41 St.. New York 36 DRYING-FLAKING 


pe Jacketed Mass Mixers by Baker-Perkins, Read, J. H. Day, sizes trom Lab. 


Food Technologist. 


of a wide line of cx 
; + 


For Lease—Com 


DEHYDRATING etc 
Rotary Single and Double Drum Dryers in all standard sizes Tray, Truck, 


(Continued from opposite page) wad end Ovens 
POSITION ANT MIXING EQUIPMENT 
vessommscenlbnsetan aid Brand NEW Falcon Double Ribbon Mixers in Steel or Stainless; available 


in all sizes; steam and cooling jackets supplied. Heavy Duty Double Arm 


_level Reg to 1000 gallon 


PROCESSING VESSELS 
Stainless Steel Steam Jacketed Kettles all sizes always in STOCK; Vacuum 


Pans, Reactors, Evaporators, Retorts, Sterilizers; all metals; Stainless Steel 
a Storage and Mixing Tanks; Horizontal, Vertical 

Registered B.S.C.E.. 36. 10 yrs. experience 

int engineering. de es responsible fy ° Selectro Stainless Steel Screens with single or multiple decks; E 

with engineer ntractor-engir : Sitters by Rotex, Robinson, Patterson, Tyler-Niagarc etc. 
Great Lakes-Midwe 9 minimum. Avail- FILTERS, FILTER PRESSES, COLLOID MILLS, VISCOLIZERS, 
ole July 21. PW-8 Food Engineering HOMOGENIZERS, CENTRIFUGALS, PACKAGING EQUIPMENT 


Fillers for Liquids, Semi Liquids, Pastes, Powders, Crystals etc. 
Labelers, semi and fully automatic for Bottles, Packages, all 
containers. Special Wrapping and packaging equipment to solve 
most problems 


MISCELLANEOUS 
Standard Knapp Automatic Case Gluers and Sealers, Capping 
Equipment by Capem, Resina, Pneumatic Seale, others. Tubing. 
Piping. Valves, Fittings in Stainless, Pyrex. Haveg etc. 


with extensive experi- 
le t ntr i 


nmer 
ve pme 


anulac ire 


roducts, iesserts, 


FOR LEASE 


: plete vegetable and straw- 

housed in modern building located in 209-289 TENTH ST. Send For FIRST FACTS 
ee BROOKLYN 15, N. Y. 

Phone: 

STerling 8-4672 


FOR SALE | 
EQUIPMENT WANTED SUMMER SPECIALS BEAT THE ‘RECESSION 
EXPAND WITH GOOD USED EQUIPMENT 


Stainless Steel Plate type Heat Exchangers, all 


i—Niagara type fliter with st. st. screens for capacities 
1,000 galion Cherry-Burrell SS Processing Vat 1—1000 Ib. Spiral Mixer S.S. Body 

Kieselguhr Filter Aid; 100 150 sq. ft. surface ammonia and steam {—Stokes 22 gal. S.S. Granulating Mixer 

with necessary coating tank. pump, etc., suit- 4—600 gallon Stainless Steel Tanks, 58” x 60” 1—350 gal. Copper Jacketed Kettle with Agitator 

able for sugar louors 1,000, 1,500. 2.500 and 5,000 gallon S. S. Hori- '—Vac. Shelf Dryer 20 shelves 42 x 42° 

zontal. insulated Storage Tanks 150 gallon i—Vac. Shelf Dryer 20 shelves 59 x 78”. 

i—900/1200 eal st t. Tank bat Pfaudier S. S. Tank. bottom agitator: 1—Vac. Shelf Dryer 6 shelves 40 x 43 

coil ical ala, with st. st. heating 's to 3H. P. Sanitary Centrifugal S. S. Pump 4—S.S. Tanks 300 to 1200 gals 

also & 2” Sanitary Positive Pumps (Dairy i—Sharples S.S. Centrifuge 
Metal): 3—Lee 80 gal. S.S. Jacketed Kettles 

Urschel Dicer—Model R 3.000 to 15,000= Plate type Continuous Pasteurizers: i—Cotton =17 S.S. Automatic Tube Filler & 

a P 40 H. P. & 110 H. P. Boilers, oil fired Closer 
1—350,/400 Gal st. st. Double Agitating Kettle 15’ Portable type i4” Belt Conveyor: Canco Con- 
: tainer Fillers, all sizes: 80 Gal. Heavy Duty SEND FOR OUR LATEST LISTINGS 
Give full details when offering any of the above S. S. Tank with beate: type agitator 

Many other items. Send us your inquiries T E 
W-8856 Food Engineerins WE FLY TO BUY he MACHINERY & EQUIPMENT Corp. ss 
Class. Adv. Div., P.O. Box 12, N.Y. 36, N.Y — KEHOE pe agg CORP 293 Frelinghuysen Ave Newark 12, N. J 
r 
ongress St. - P Box 82 TAlbot 4-2050 


Staten Island 4, N. Y. Gi. 7-3410 


—e —— Totally Enc., Vertical, dished Cincinnati; ranging in capacities from 2 

eads, § ia ea.—i800 gals. ea. and sizes 7’ dia. x OR 

10—ga. shell, 3/16” bottoms, sanitary welded. These tanks perfect for storage of all fox Bs teen don yonilh 
gS pract perfect; sta in —new ond u 


2—Same as above but with 6 turns of 2” SS coil : 
and top mtu. agitator 7 


CALIFORNIA MACHINERY EXCHANGE Write for fre 


420 Market St. San Francisco, Calif. ri 2 


HACKETT TANK COMPANY, Inc. 
1400 Kansas Avenue, Kansas City, Kans. 


NY MAyftair 1-2363 


JULY, 1958 


vel 
<a 
foods, as well as laboratory 
direc . de es a pos n « esponsibility 
PW-s Food Engineering 
| 
FS-8224, Food Engineering 4 
Adv. Div., P.O. Box 12, N. Y. 3¢ 
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SEARCHLIGHT SECTION 


IN STOCK AT LOEB’S..-.-- 


Cappers: Capem C-4-F, 48 m.m 20 gal. Groen oas fired st. steel (New 
Centrifugals: Fletcher 12” copper, 17" stainless, 20” Labelers: Burt Krapp, New Jersey. Worid 
oated, Tolhurst 26” rubber World Bee Line, N. J. series 300 thermoplastic 
Cla s: De Laval and Sharples, st. st Mills, hamme Mik Gump, Prate Raymond 
Crystallizers: 550 gal. st. st. jkt. agit jJayBee, Jeffrey, Will s. Fitzpatrick 
Orye Link Belt Mono Tube, monel Miils, colloid: Chartott hp h 
r r 4 ac Mixe dough type 


drum st. steel single and double arm 
he 


Glen Power Plus 


20 bu 
siphon, gravity 


Elgin, Filler Machine Co 


powder Speedee. Triangle, Stokes & Smith 
Filter Presses: Sperry, Shriver 6"-36 


Filters: Int. pressure—Alsop, Sparkler, Lomax 
Sweetiand with 30 24” st. st. leaves 
Filters: Rotary Vacuum—Eimco, Oliver. Bird o 
Heat Exchangers: Ross st. steel 165 s t 
izers: 25, 60, 125, 1200 GPH 


without agitators 
Send us your inquiries and list of idle equipment 


LO * TELEPHONE SEeley 8-143) 


EQUIPMENT SUPPLY CO. 


820 WEST SUPERIOR ST. CHICAGO 22, ILLINOIS 


| 
| 
| 
| 
| 
Fitters 
| 
| 
| 
| 
| 
| 


FOR SALE 
Model F Bean Snipper 
CR Closing Machine 
| American 400 Closing Machine 
! Continental VC Vacuum Closing Mact 
| 6 North Sewage Screen 
1 8 North Sewage Screen 
1C & D Printing Machine 


ALARD INDUSTRIES INC 
Post Office Box 367 Williamson N Y 


FOR U 
IMMEDIATE 
DELIVERY 


1917 


BARGAINS FOR SALE 


The Ruderman Machinery 
Gouverneur, N. Y 
versified Machinery 


Exchange of 
one of the largest di 
& Equipment Dealers 
in America furnish you with 


can proc 


tically all your needs in Modern Ice Crea 
Milk 
but a fraction of the original cost 


Plant ana Equipment at 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 


Gouverneur, New York Telephone: 333-334 


MOST MODERN PACKAGING AND 


LIQUIDATING Pittsburgh Brewery 


ipment in Pittsburgh brewery recently closed 
including stainless filtration. air compressors, glass 
lined and wood tanks; over §$ 90.000 worth of 
practically machine for sal 
3—Hayssen Model F Compaks with net weight — a 
scales, bulk and dribble feeds, Electric Eyes CHAS. JACOBOWITZ CORP 
2—Package Machinery Model C Transwraps, with 3086 Main St, Buffalo 14, N. Y 
net weight scales, bulk and dribble feeds, Elec- 
tric Eyes 
Stokes & Smith Model BS Stokeswrap with 
Auger Feed and Electric Eyes 
8—Scandia Model SFS6F high speed automatic FOR SALE 
Wrappers with Electric Eyes. 2—90'x Buflovac roiler drier. good condition 
40-9 t + lete with S.S ack 
2-TT Automatic Adjustable 325 water tabs. tellers 
Hayssen Package Wrappers, all sizes : tal Rotary oil burner system, including 
Package Machinery Models FA, FA-2 and 
FA-4 Wrappers, with or without Electric Eyes DARIGOLD PLANT 


or Tear Tape. 


Box 157 Bellingham, Wash 
i—Pneumatic Scale Automatic Carton Feeder, 
Bottom Sealer and Top Sealer with intercon- 
necting conveyors. 
6—Fitzpatrick Model D-6 Stainiess Steel Com- 
minuters CAN CLOSER 


Baker Perkins, Day, W & P Heavy Duty 


Mixers, 12 to 150 gal. caps i—Canco 0-8 Vacuum Type C for 502 diameter 
. can, complete with motor d r tor 

2—Day Size G, 2000 Ib. Ribbon type Powder with HP Must 

Mikro Pulverizers, Models 2TH, 3TH 

4TH 

Aluminum and Stainless Stee! Kettles. Shriver Webster, New York 


Filter Press, Disintegrators 


Complete Details and Prices 


Available On Request 


FILTER FOR SALE 
UNION STANDARD EQUIPMENT CO. 


Klein stainless diatomaceous earth filter 

318-322 Lafayette St, New York 12, N. Y 
Phone: Canal 6-5334 ‘S-8216. } 

ass. Adv. D x N 


USED EQUIPMENT FOR SALE 
DRYER 


Storage Tanks @ Pumps 


Ammonia & Low Freon Comprassors 


STUART W. JOHNSON & CO. 
LAKE GENEVA, WIS 


Proctor Swartz apron type 7 ft. 
wide, 26 ft. long, stainless steel. 


Steam heat. Now operating on 


(3) Carrier Cold Air Defusers, 3 HP each. 
9 x 9 York Ammonia Compressors 
4x x 5 York Self Contained Re- 
frigerating Units. 

JOHN F. CARSON 


A & VENANGO STS.  PHILA., 34, PA. 
GArtfield 6-2221 


food grade products. Reasonable 
price. Available August. 


PURITY PRODUCTS COMPANY 


Mayville, Wisconsin 


SEARCHLIGHT 
Equipment Spotting 
SERVICE 


This service is aimed at helping you, 
the reader of “SEARCHLIGHT”, to 
locate rebuilt and used Food proc- 
essing equipment not currently ad- 
vertised. (This service is for USER- 
BUYERS only.) No charge or obliga- 
tion. 


How to use: Check the dealer ads to 
see if what you want is not cur- 
rently advertised. If not, send us 
the specifications of the equipment 
and/or components wanted on the 
coupon below, or on your own com- 
pany letterhead to 


SEARCHLIGHT EQUIPMENT 
SPOTTING SERVICE 


Food Engineering, Classified Advertising 
Division, P.O. Box 12, N. Y. 36, N. Y. 


Your requirements will be brought 
promptly to the attention of the equip- 
ment dealers advertising in this section. 
You will receive replies directly from 
them. 


Searchlight Equipment, Spotting Service 
c/o Classified Advertising 

Food Engineering, 

P.O. Box 12, N. Y. 36, N. Y. 


Please help us locate the following equipment 
NAME TITLE 
COMPANY 
STREET 
ZONE STATE 


FOOD ENGINEERING 


Vaud: Gemeo x 1", stain steel. 40 cu. ft. cap 
Stokes, Colton, Day high speed 40 hg 
Day <8 st. st. DA. 20 ho 
M lier: Simps n 39 type 16s. b 
FE-7/58 
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FOR SALE 


Sharples Mode 
{ydra s 
Niagara (ty) 

‘ M 


Niagara 


6H 


“A; Louisville 


Evaporators 


(sroen st 
Mixers, 5S 


Patterson-Kelley 


Baker-Perkins 


ish 
Fitzpatrick 
lels D. F 


Heil 


Tanks—30 ga 


es. NEW USED 


PERRY EQUIPMENT Corp. 
1411 N. 6th St. Phila. 22, Pa. 
POplar 3-3505 


LATE MODEL 
PACKAGE MACHINERY 


a Models FA, FA2 


also Hayseen, Scandia 
Seo Line, High Speed 120 BPM 


D Labels 


Pac kage 
Fi 3 
w 


and Single 
Head Filler 


~sina Canper, High Speed 
Pneumatic Straight Line 20 
Pneumatic, Pony, World 
Horix, Karl Keifer, 
Pre umatic Scale 
als CI 
Battle Creek M 
Standard Knapp 
Standard Knapp High § 


‘an Labelers 


SELL US YOUR SURPLUS EQUIPMENT 


254-36TH STREET 
R MI BROOKLYN 32. NEW YORK 
ince 


STerling 8-1550 


BETTER USED EQUIPMENT 


4—Creamery Pack. Plate Heaters, 100 pits ea 
4—Union Sp. Sewing Machsines Mod.80600-E 
1—Pfaudler C-14 S$. S. Juice Filler, 46 oz 
1—Hayssen 5-11 Wrapping machine 
1—Dupps Prebreaker, single drum 24” x 30° 
1—Morley <4 Hammermill, swinging type 
1—Marlof Hammermill, with 50 HP motor 
1—Std. Knapp 8 oz—210 Labeler, Model D 
1—Std. Knapp Model F Caser, quart can 
4—Std. Knapp Mod. F Casers, 6 oz—=1, 
2—Sharples type M-30G Super Centrifuges 
4—Sharples C-27 Super-D-Hydrators, 316 S.S. 
1—A T & M 42° susp Centrifuge, perf 
1—FMC 20 valve =2'2 Syruper 

I1—M & S 6 piston SS. Filler, 300 cans 
1—M & S$ 9 piston Filler, brass contact 
1—Resina auto sgl. head Capper, 28, 38 mm 
2—Urschel cont. Vegetable Peelers ; 
4—Fitzpatrick Mod. K Comminuting machines 
2—Fitzpatrick Mod. D Comminuting machines 
1—Charlotte Model 20 S$.S. Colloid Mill 
1—Niagara Mod. H Filter, 21 
2—8' dia. Rotary Dryers, 20° & 56’ 
2—Link-Belt Rot. Low. Dryers, 207-10, 10-16 
36—S.S. Kettles, 20 to 100 gallons 
1—Canco 400 Seamer, 401 diameter cans 


MACHINERY and 
BQUIPWENY COWPANTY Jas. 


123 TOWNSEND STREET SAN FRANCISCO 7 


SEARCHLIGHT SECTIO 


N 


FOR SALE 


100 Gal. Copper Steam jacketed Mixing Kettle 

300 Gal. Copper Still with Condenser and Tank 
Model MPU-I5 Miller Cellophane Wrapper 

Model MPS-!7 Miller Wrapper and Sheeter 

100 Gal. Read Jacketed Double Armed Dough Mixer 
100 Qt. Read 3-speed Master Mixer 


SAVAGE BROS. CO 
2638 Gladys Ave Chicego 12, III 


THE PRICE IS RIGHT 


High Speed Packaging 
series. Like New. 


insulated, 400, 


2—Pneumatic Scale Co 
Lines complete, 12,000 

$—Tanks, Stainiess sanitary and 
1,000 and 2,000 gal 

4—Shell and Tube Preheaters, Stainless Sanitary 
and insulated. From 65 toe 150 sq. 

i—Shell and Tube Heat Exchanger Stainless T316, 
165 sq. ft 

Sanitary Steam Jacketed 

double acting Agitator. 


i—35 eal Stainiess 
Kettle with 

i—Vacuum Double Drum Drier, 60° x 120", 
denser, receivers, drives, etc 


con. 


{—3.000 gal Stainless Sanitary Vacuum Tank with 
Stainless heating coil having 295 sq. ft 

1—900 gal. Stainless Sanitary Vacuum Tank with 
Stainless Heating Coil having 113 sq. ft 

i—Heil Model SD, 86" x 25’ Rotary Drier with 3 
pass drum, oil fired furnace, fans, etc 


2—Simpson Stainless Style UD size =2 Intensive 


Mixers 
Type 


Morris Centrifuges. 40° x 24 


2—Merco Separators Stainless discs 

3—Cresson 

ic Double Orum Oriers, 42” x 


i—6 ft. x 15 ft 
with condenser 


Stainless Sanitary Vacuum Pan 
vacuum pump. etc 


i—120,000 ib. per day Edible Oil Refining ard 
Deodorizing Plant complete 


2—2.875 gal. Stainiess Truck Tank, insulated 


BEST EQUIPMENT COMPANY, INC. 
1737 W. Howard St. Chicago 26, Ill. 
AMbassador 2-1452 


A BRILL suy 


iS THE BEST BUY 


SPECIALS 


1—Buflovak 250 sq, ft., 304 S.S. single 
effect forced circulation Evapora- 
tor. 

I—Harris 3’ dia. 304 S.S. 
Evaporator with coils. 

2—Pfaudler 1500 gal. glass lined, jack- 
eted, agitated Reactors. 

1—3500 gal. "7 S.S. jacketed agitated 
Tank, 9’ ws 

2—New gal. 304 
Tanks, x 

20.000 gal. 304 S 
Tank, 10°6” x 328”. 

2—Bird 18” x 28”, 24” x 38”, 304 S&S 
solid bow! continuous Centrifuges. 

2—Sparkler 33828, 14D4 Pressure Fil- 
ters, 304 S.S. 

3—American 42” x 120” atmospheric 
double drum Dryers. 

4—Sweetiand Filters, =7, =10, 

D10 1000> Powder Mixer, 304 


single effect 


Horizontal 


. Horizontal 


#12. 


I1—Devine Vacuum Shelf Dryer with 
20—59” x 78” shelves, 


EQUIPMENT COMPANY 


2401 Third Ave., New York 51, 
OR 


4101 San Jacinto, Houston 4, Texas 


JULY, 


REBUILT and GUARANTEED FROM STOCK 
Brand New Berlin Chapman =10 {2 pocket 
Hand Pack Filler 
Brand New 8-C Standard Pressure Retorts all stee! 
Ertel and Alsop Filters 
10 Straight Way Hot Water Exhaust Box 
Elgin Piston Fillers and Screw Cappers 
New Jersey Pony Labelling Machines 
Setectro Vibrating Screens 
FMC 12 Valve Stainiess Steel Soup Filler 
Langsenkamp Pulpers and Finishers 
Buffalo Model 66-B Meat Grinder with 15 HP 
motor 
Hollymatic Patty Machine 
Wire, Telephone or Write for additional informa- 
tieon—also for latest dulletins and catalogues Mail 
ua @ list of your surplus equipment today.” 


'-o4 Processing Equipment Co 
ala Harrison Court, Kalamazoo, Michigan 
Phone: Fi. 3-2579 


1958 


| 


SPECIALS 


FMC Har 


er & Air € 
S/S Can Filler g i fc 
We Buy Complete Plants or Single Units 
ot Have You for Sale? 
YOU CAN BANK ON 


Equipment Clearing House, Inc. 


111 33rd Street Brooklyn, N. Y. 
SOuth 8-445|—4452—8782 


SSF 


Modern Packaging Equipment 


SPECIAL OFFERINGS 
PNEUMATIC SCALE COMPANY High 
ae fully automatic Cartoning 


PNEUMATIC SCALE COMPANY Me 
fum Speed ly automatic Carton- 
Ing Line. 
Both Lines in 11,000 Serics. 


PACKAGE MACHINERY CO. Model FF Wrap- 
pers with electric eye. Practically new. 

STOKES & SMITH Model D Neverstop. 

FERGUSON fully automatic Cartoning Line 


STANDARD KNAPP & PACKOMATIC Top & 
Bottom cose seclers 


PNEUMATIC SCALE COMPANY Double Pack- 
oge moker and ROTARY Top Closures 

PNEUMATIC SCALE COMPANY High Speed 
Bottling Line, consisting of Bottie Cleaner 
20 Spout Vacuum Filler, 4 head Capper and 

Duplex Lobeier, 12 series. May be 
purchased as a complete line or individually. 

STOKESWRAP ond TRANSWRAP, Models A 
ond 

PACKAGE MACHINERY, SCANDIA & HAYSSEN 
Wroppers with and without Electric Eye 


SIMPLEX Bag Making Machines 
STOKES & SMITH ond TRIANGLE Auger Fillers 


RESINA, CAPEM and PNEUMATIC 1 
Head Cappers. 


PNEUMATIC SCALE CO. Combine Cartoning 
Unit 


3 ond 4 


Portic! List—send for complete 
list of equipment in stock 
TOP PRICES FOR SURPLUS 
PACKAGING EQUIPMENT. 


ALLIED EQUIPMENT CO. 


940-946 Ay. Yonkers JON 
Prone toreccs § 0442 


ULI LIT 
2 1 C-20 & C-27 Super-D UYisls U 
sa 
1 1¢ St St Pressure : 
St. Filter Model 
— Horizontal tank 
5—D ate g Presses Davenport LA 
- 
é x x 72 
St. St. Vac. Shelf Dryers, 100 sq. ft 
200 & 4 sq. ft 
agita 
9 Pr aters, single tube 
3 Comminutors, St 
—29 ga ss single 
aX rruck Tanks 
—Stainless Stee 
ers 
ers 
i Cartoning 
Sealers. 
| 
} World Twin Turret Labeler C10006, 120 PM ‘ 
Kiefer Rotary 24 spt. 316 SS Vac. Filler 
Standard Knapp Can Labelers, all sizes Pe 
| 
4: 


Allegheny Ludium Steel Corp . 1354 
Allied Chemical Corp. 
National Aniline Div..... 117 


American Can Co 


"Second Cover 
Arabol Mfg. Co., The 131 


Ashworth Bros., Inc TL112 
Baldwin-Lima-Hamiliton Corp 

Hamilton Div 149 
Bausch & Lomb Optical Co... , 4 
Bliss Co., E. W 48 
Buffalo Weaving & Beiting Co., Inc 118 
Butler Manufacturing Co 16 
Cambridge Wire Cloth Co., The 90 
Cherry-Burrell Corp. ‘ 141 
Chrysler Corp., Dodge Trucks 96 
Continental Can Co. 

Meta! Div 62-63 
Crown Cork & Seal Co., Inc. 99 
Crown Zellerbach Corp. 

Gaylord Container Corp.. ‘ 93 

Western Waxide Div. 120 
Crucible Steel Company of America 

Trent Tube Co : 75 
Cyclone Fence Dept... Amer. tee & 

Wire Div., United States Stee! B8R139 


Dodge & Olcott, Inc 188 
Dow Corning Corp. 86 
du Pont de Nemours & Co., (inc.), E. |! 

Grasselli Chemicals rele 105 
Dustex Corp TR139 
Emery Co., The A. H 60 
Exact Weight Scale Co., The 26 
Fairbanks, Morse & Co . 114 
Firmenich Inc 35 
Food Machinery & Chemical Corp. 

Canning Mach nery Div 6 

FMC Packaging Machinery Div. 

Stokes & Smith 73 
Foxboro Company, The 55 
Fritzsche Brothers, inc. 128 
Fuller Co. 36 


General American Corp 


Tank Car 119 
General Chemical Div. 

Allied Chemical Corp 74 
Girdier Process Equ pment Div. 

Chemetron Corp 100 


BL130 


Gottscho, Inc., Adolp 


Hamilton Kettles Div 


Brighton Corp lll 
Hayssen Manufacturing Co. - 126 
Hercules Powder Co., Inc. 

Huron Milling Div. 9 
Hertz Truck Lease Service 69, 70 
Hoerner Boxes, Inc. . 87 
Hoffmann-La Roche, Inc.. ‘ 137 
Howe Scale Co., The.. 8 
Hubinger Co., The.... 140 
Industrial Nucleonics Corp. - 83 
International Salt Co., Inc........ .. 106 
Jamison Cold Storage Door Co... 133 
$1 
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ADVERTISERS IN THIS ISSUE 


Kelco Co. 57 
King Co. of Ow atonna, The 116 
Klenzade Products, Inc. 56 


Ladish Co. 

Tri-Clover Div. gs 
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La Porte Mat & Mfg. Co. TL130 
Mack Trucks, Inc 27 
Manton-Gaulin Mfg. Co., Inc 50 
Merck & Co., Inc. 113 
Minneapolis-Honeywell Regulator Co..10-11 
Monarch Mfg. Works, Inc. 47 
Morton Salt Co 92 


Nash Engineering Co. 132 
Norda, Inc. Third Cover 
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Oakite Products, Inc 


Partlow Corp., The 32 
Patterson-Kelley Co., Inc 138 
Pfaudier Co., The 

Div. of Pfaudier Permutit, Inc 31 
teed & Co., Inc., Chas 51 

Pittsburgh Corning Corp 34 
Pneumatic Scale Corp., Ltd 91 
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Schutte & Koerting Co. 40 
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Sterwin Chemicals, inc. 29 
Stewart-Warner Corp 

Alemite Div. 17 
Strong-Scott Mfg. Co., The 142 
Sunkist Growers 15 
Surface Combustion Corp 82 
Taylor Instrument Cos 110 
Toledo Scale Corp. . 


Union Bag-Camp Paper Corp 38-39 
United States Gasket Co 
Plastics Div. of the Garlock Packing 


Co. 29 
United States Plywood Corp. 127 
United States Rubber Co. 

Mechanical Goods Div. &4 
U.S. Industrial Chemicals Co. 18A 
U.S. Stoneware Co., The 30 
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Conroe 


Many users of the fine Hamilton 401 Duplex Slitter shown above have found that the savings they realized 


from its use easily justified the replacement of other types of slitters even though only a few years old. 
g y y 


Lithogauging with Hamilton No. 401 Duplex Slitter 
is the most precise in industry today 


Hamilton’s new No. 401 Duplex Slitter represents 
the very latest in advanced engineering. Its many 
features include new cutters that last 50°, longer 
between grinding and new safety and antijamming 
features that all add up to faster production, fewer 
rejects, and reduced downtime and maintenance 


costs. 


Etamilton Division Hamilton, Ohio 


BALDWIN: LIMA: HAMILTON 


Diese! engines « Mechanical and hydraulic presses « Can making machinery e Machine tools & general machinery 


And this precision machine exactly duplicates 
litho press gauging. In fact, no other types of slitters 
available are as accurate and dependable. 

Write today for descriptive literature on the 
world’s most complete line of can making 
machinery— including details of the moneysaving 
No. 401 Duplex Slitter- to Dept. 12G. 


tte 


Modern AIR CONVEVWe 
CONVEYING 
BULK MATERIAL s HANDLING 


SPROUT-WALDRON 


PREL-VAL 


Modernize for greater savings with a 
Sprout-Waldron PNEU-VAC Pneu- 
matic Materials Handling System. It 
draws granular, pulverized, and flaky 
materials by air anywhere you can 
run a pipe. The unit can be made to 
cool, to heat, to aerate, to dry 

Pneu-Vac is self-cleaning, does not 
produce dust, prevents infestation and 
product intercontamination, saves 
space, increases production, provides 
greater safety and better working 
conditions. 

Sprout-Waldron also offers complete 
lines of the most advanced screw, belt, 
and drag conveyors... bucket ele- 


vators...and rotary vane feeders. Write for 


FOR MORE INFORMATION 


For more facts about equipment and supplies 
cited in editorial pages or advertisements, 

Or copies of catalogs mentioned in Just Off the 
Press or Advertisers’ Literature— 

Note kev numbers on those items, circle same 
numbers on Reader Service card, and mail. 

Check-list of equipment and supplies (back of 
facing page) also has key numbers. See reprints 
at right. 


ADVERTISERS’ LITERATURE 


Offered in ads received up to 10th of last month 
For copies circle key numbers on card at right. 


Wiped film evaporators. Bulle- 
tin, he Pfaudler Co.—208 


let.—156 Dust eliminator. Folder on 
Microlone, Dustex Corp.—210 


Materials Transport 


I'ruck lease. Hertz Lease Book 


Materials Handling 


Wire mesh belt. 130-page ref Coolers, exhausters, pasteuriz- 


Write for details. 


Bulletin 18-D 


eTENCE manual, Cambridge 
Wire Cloth Co.—157 


ers, accumulating tables, can 
washers, case-sealers, electronic 


SPROUT-WALDRORA 
Since 1866 — 
LOGAN STREET © MUNCY, PA. 
EQUIPMENT FOR SIZE REDUCTION « MIXING & 
BLENDING BULK MATERIALS HANDLING PELLET= 
ING @ CUBING @ PRODUCT CLASSIFICATION 


For mere data, circle 344 on Reader Service Cord 
LIQUIDS 
GASES 


PUMP 


WITHOUT CONTAMINATION OR 
CORROSION 


Woavelike Motion of Steel Fingers 
Forces Material Through Tubing 
Cap. 0.2 cc. per min. to 4.5 G. P.M. 


Prices $60.00 to $550.00 


depending on size and accessories 


Write for 
Descriptive 


Literature 22 North Main St. 


SIGMAMOTOR. INC. 
@ —Middleport, N.Y. 


150 For more data, circle 345 on Reader Service Card 


pickle perforators, recommen- 
dations and information, Stand 
ard Metal Products—220 


Convevors. Bulletin 3 gray 

tv and powered, Standard Con 
158 

Metal process belts. Catalog Vats. Bulletin G512, Cherry 

M101, Ashworth Bros.—159 Burrell C 

Metal convevor belts. Catalog Tanks. Bulletin G506, Cherry 

#5, U.S. Steel Co.—160 Burrell 174 


Air conveving. Bulletin 15D, 
Sprout Waldron—161 Pumps and Air Compressors 


Convevor 
cavil 


Centrifugal Pumps. Bulletin 


belting. 
4, Cherrv Burrell Co.—170 


1 & Belting C 2 G52 
Processing Equipment Hi-Pressure Pumps. Bulletin 
G537, Cherry Burrell C 7 
Homogenizers. GTA Bulletit 176 
1155, Manton Gaulin Ce 
Pipes, Valves, Traps, Tubing 
pr pt essing Operanions, 
1 Co.—164 onarch Mfg. Works, Inc.- 
Colloid Mills. GTA 
C57, Manton Gaulin Ce 
Steam trap. Free k, Yarnell 
Laboratory homogenizers. GVA Waring C 1S] 
Bulletin LH55, Manton Gau 
1 Co.—166 
Steam Jet Heaters. Bulletin 
34. Schutte & Koerting Co Welded tubing. Trent 
167 Handbook, Trent Tul 
183 


Plastic tubing. Bulletin 190, 
U_ S. Stoneware—182 


Rotary portion former. Free 

Brochure, York Food Machin Valves. Folder 

Co.—168 ngl nd cl 

Mixer-blenders. B til 

1 15, Patterson Kelley Valves. B 

Burrell ¢ 175 

Hleat exchangers. 

G515, Cherry Burr Tubing and fitting 


$43 
Homogenizers. Bu G443, Cherry B 


Cherry Burrell Ce 
Refrigeration, 
Air Conditioning 
Bulletin, The Humidity control. Technical 
_206 bulletins, King Co.—185 


Heat exchangers. 
faudler Co.—205 

Centrifuges. 

Pfaudler Co 


Dryer blenders. Bulletin, The 
Pfaudler Co.—207 


Refrigerants. Thermodynamic 
tables, Allied Chemical—186 
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CIRCLE NUMBERS ON CARD 


Advertiser's Literature (cont'd) 


Lubrication & Fuels 
Power greasing. Alemite Cata 
log, Stewart Warner—187 


Controls & Instruments 


Scales. Catalog for all types, 

llowe Scale Co.—188 

Refractometer. Data on all 

types, Bausch & Lomb Optical 

Co.—189 

Scale Feeder booklet 

M33, Wallace & ‘Tiernan Inc 
19S 

Scales. \\ ght Lact kit, led ) 

199 

Pueumatic Scales. Bulletin 

#122, Pneumatic Scale Co., 

Ltd.-200 

lustruments. Catalog 50UMP, 

Taylor Instrument Co.—201 

Electronic Weighing. EPC 

folder and booklet, Fairbanks 

—202 
Ingredients, Chemicals 
Corn syrup solids. Detailed 


ta, Hubinger Co.—203 


Packaging Machinery 
Rotary piston fillers. Bulletin, 
lhe Pfaudler Co.—204 


Automatic case marking. Serics 


> Re tacorder, Gottscho Co 
~209 

Automatic case packing. Lange 
ACP movie. R. A. Jor & 
Co.-—211 

Votator filler. Bulletin PED- 
257, Chemetron—21]2 


Lithogauging. Bulletin #401 
—Dept. 12G, Baldwin, Lima 
Hamilton—178 


Packaging Materials 


Shipping cartons. Booklet 
“Manufacturing Sheets for Cor- 
rugated Boxes’, Union Bag 
Camp Paper Co.—214 
Adhesives. Ice and cold-proof, 
pecification booklet, Arabol 
Mfg Co.-—179 

Construction, Maintenance 
Stainless Steel Wire. Manual, 


Jones & Laughlin Steel Corp. 


Insulation. Low temperature 


insulation catalog, Pittsburgh 

Coming Corp.—216 

Plywood. Weldwood Armotr- 

ply bookict, U. S. Plywood 
217 


Cold storage doors. Catalog 
Section 4, Jamison Cold Stor- 
Door Co.—218 


Sta inless steel. 354-page hand- 


book, Allegheny Ludlum—219 


Sanitation & Cleaning 
Insect control. Booklet ‘‘Indus- 
trial Insect Control’, West 
Chemical Products—221 
Sulfamic acid. General clean 
ing bulletin, Du Pont—213 
Sulfamic acid. Names of for- 
mulators, Du Pont—214 


* One free per readc 


USEFUL REPRINTS—3 FREE* 
Write key number on Reader Service Card 


Private Labels Climb to Key Positions (p. 52). .Free Bl 


Tailor-Made Milk Protein Solids (p. 78)...... Free B2 
Control Cleanup Costs (p. 94)............. Free B3 
Work Simplification Program............. 50¢ A4 
Suggestion System Pays Dividends........ 50¢ AS 


r. Offers good on ily while 
ply Lasts. Send no money with orde 


limited sup 


priced repr ints. 


WRITE YOUR name, address and other pertinent information on card. Use of 
cards is restricted to food manufacturing management and consultants. re 


PLEASE TYPE OR PRINT—GIVE COMPLETE INFORMATION 


Name 


Position 


Company 


BUSINESS REPLY CARD 


NO POSTAGE STAMP NECESSARY IF MAILED IN THE UNITED STATES 


Product . 


5¢ POSTAGE WILL BE PAID BY— 


FOOD ENGINEERING 


READER SERVICE DEPARTMENT 


330 WEST 42nd ST. 


NEW YORK 36, N. Y. 


PLEASE TYPE OR PRINT—GIVE COMPLETE INFORMATION 


Company 


Street 


City 


BUSINESS REPLY CARD 


NO POSTAGE STAMP NECESSARY IF MAILED IN THE UNITED STATES 


Product 


(Sec. 34.9 P.L.&R.) 


FIRST CLASS 


PERMIT No. 64 
NEW YORK, N.Y. 


FIRST CLASS 
(Sec. 34.9 P.L.&R.) 


PERMIT No. 64 
NEW YORK, N.Y. 


S¢ POSTAGE WILL BE PAID BY— 
FLOOD ENGINEERING 
READER SERVICE DEPARTMENT 
330 WEST 42nd ST. 
NEW YORK 36, N. Y. 
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Circle key numbers 


Equipment & Supplies in This Issue | on ‘cord below 


Construction, Controls, SS Management Power Genera- 
Pfractometers ... ‘ trus oducts 
Maintenance Instruments Scales. .250, 264, 305 Colors .....267, Bottling Layouts. 143 tors, Motors, 
Bearings 4 Analysers Scales, Corn Syrup Coffee Breaks ++ 14d Transmissions 
; ; ‘ "he ¢ Automatic ....134 Solids Confidence in 
Builders ........2% Checkweighers ...28! 140 Roiler Tubes 
Building Sections. 6 Chromatographs Scales, Defoamers 
A Dry Whey Ma: r Immersible 
Chiorinators .....29% Data Loggers .... Drainere 
Fabrication, Controls, Door.... Fi Immersible Motors. 
Stainless Steel. Controls avors ....260, J 
I sul tio 7 Electron Switches. 11 7 ‘ Motor uplings. . 
Contre is, Ir Transistors 25 Planned Painting. 142 Package Boilers.... 
Transmitters Plant Cafeterias. . Steam Turbines.... 
Materials Speed 114 r meters... 
Remote. ..71 tami Materials Processing 
Fill Inspection by Handlin Equipment 
System Ingredients, 9 
Flow Meters : A Air Conveyors ... 
Laboratory Equip.119 Chemicals Lubrication & Conveyors ..! 
Load Cells 986 Fuels 
Lubrication 3 
Pumps 


Analyzers 


Lift 
Trucks er 
Gravimetric 
Trucks..... Filtration Equip. .1 
Strappers .. Formers, Rotary 
eigh Hoppers 108 Portion 
Heating Elements. 
Heat Exchangers. .3 
Heaters, Steam 
Jet 
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Packaging 
Machinery 
Automatic Iee Makers 
Kettles ..... 

Macaroni 


NEW PACKAGES AND PRODUCTS 1 


148 «149 


ADVERTISERS’ LITERATURE 159 
172 180 
193 194 195 196 201 
214 215 216 217 2 222 223 
235 23% 237 238 243 (244 


Open Tor 

13 Heary Duty. 

Pouch Makers... Water Blanebers. . 
ADVERTISEMENTS 250 251 alers ..24, 41, 

266 271 #272 

287 292 293 

308 313° 314 

329 3344 

350 355 356 

371 76 

392 397 398 

413 418 419 

4n 4H 439 440 


Pumps & Air 
Compressors 


Compressors 


Packaging 
Materials 


USEFUL REPRINTS Quantity Key No. Quentily 
Adhesives 


Refrigeration, Ai 
Conditioning 


, Aerosol 
Rubber Seal . 
Cellophanes 
Foil Pouches 
Package Designers. .. 
Machine .... 
Polyethylene.259, 32: 
Wared Glassine Sanitation & 
Wrappers .....28 Cleaning 


Cleaners 
Detergents 


Expires October, 1958 
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NEW PACKAGES AND PRODUCTS 


EQUIPMENT 
344 «(35 Pipes, Valves, 282, 
Traps, Tubing Distillery Sanita- 

Nozzles 

Steam Traps ..7 

Tubings 

Tubings & Fittings 

Tubings, Plastic. . .26 Inspection Dyes... 


55 36 57 


148 149 150 
Paints.. 
Collectors... 


Control... Vener 

ADVERTISERS’ LITERATURE 159 160 . Flow Water 
172 173 «174 180 «(181 
193 194 195 196 197 201 202 
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Conditioners 


Transport 


Tank Cars 

Trucks, 
Valves, Uni-Seal. Commercial .50, 
Valves, Vacuum... 288, 30 


ADVERTISEMENTS y 250 25) 
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‘ Cartons .........23 Mills, Pallet 
Case Packers.....261 Mixers 
JUST OFF PRESS 66 67 68 69 70 71 #72 #73 #74 %? 78 %79 BO 82 83 ‘ Cheebweighers 133 92, 34 
84 8S 86 87 88 89 90 91 92 93 94 95 9 97 98 99 100 101 102 103 104 : Fillers ....16 17. 18 plixing Propellers. 1( 
; 10S 106 107 108 109 110 111 392 193 114 135 316 118 199 120 321 122 123° 124 125 35. 249, 269. ‘307 Perforators .......4 
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H Labelers .........27 
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Pumps, Lubricant. 1 
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EVERYBODY'S 
ENJOYMENT | 


compering, You'll’ be 


more products like. ‘The reason’s an 
old-fashioned reason; Norda relies on quality 


so tat you can rely on Norda. 


Flavor it with a Favorite—from 


Norda 


Samples, free, by sending your business letterhead to 
NORDA, 601 W. 26 St, New York 1, N. Y. *Chicago * Los Angeles * San Francisco * Toronto * Montreal * Havana * London * Paris * Grasse * Mexico City 
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PRATTLE “The proof of 
the pudding 
is in the eating 


“Don Quixote,” the satirical masterpiece 
written by Cervantes in the 16th Century, 
contains many gems that are familiar 


proverbs today. 


e Prove to yourself the top quality flavor and the unbelievably 
long shelf-life gained by using 


Sealva 


superior quality flavors hermetically sealed in dry powdered 
form for all dry packaged foods. Test them for yourself. We'll 
send you samples, quotations and full technical data. 


van Ameringen-Haebler, Inc. 
521 West 57th Street New York 19, New ae 


CHICAGO e LOS ANGELES TORONTO PARIS 


Plants— Elizabeth and Union Beach, N. J.— Paris 
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